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Enzo Says, Thank You! Because of You, 
We are #1 for 11 Years by Sales Volume” 
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AT DOUGLAS ELLIMAN REAL ESTATE 


Enzo C. Morabito 


Lic. Assoc. R.E. Broker 


M 516.695.3433 | O 631.725.7542 
emorabito@elliman.com 


Sold This Quarter | $9,149,000 (Last Asking) Sold This Quarter | $8,250,000 (Last Asking) 


Phos 


Sold This Quarter | $6,349,000 (Last Asking) Sold This Quarter | $5,500,000 (Last Asking) 


19 AT DOUGLAS ELLIMAN REAL ESTATE, 2488 MAIN ST, PO. BOX 1251, BRIDGEHAMPTON, NY 
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SENTED SUBJECT TO ERRORS, OMISSIONS, CHANGES OR WITHDRAWAL WITHOUT NOTICE. ALL PROPERTY 
ARE FOOTAGE, ROOM COUNT, NUMBER OF BEDROOMS AND THE SCHOOL DISTRICT IN PROPERTY LISTINGS 


WN ATTORNEY ARCHITECT OR ZONING EXPERT. EQUAL HOUSING OPPORTUNITY Sold This Quarter | $3,500,000 (Last Asking) Sold This Quarter | $2,749,999 (Last Asking) 


Crescendo will 


From the smallest electronic component to the grandest oF Working aah you ae your r design ; 


speaker, every product in the Steinway Lyngdorf line is create the perfect theater environment using stretch 
pure perfection. Cutting-edge technologies combined fabric and acoustic materials so that your room looks 
with the touch of master craftsmen — that's the singular oo good as it sounds! Add a 3-D Fiber Optic Star ore 
difference of Steinway Lyngdorf products. Tad movies under the stars! 


Concept to Completion 

At Crescendo, high-end home theater technology is paired with the art of great design. From modern media rooms to dedicated 
DCl-compliant home theaters, we bring Hollywood to your home. A Crescendo principal will oversee your design - utilizing the 
Crescendo team of engineers, acousticians and manufacturer experts to deliver a room that sounds great, looks great and 
performs unlike "other" theaters you may have seen or heard. We handle the seating, stretch fabric walls, room acoustics, sight 
planning, audio/visual mechanicals and calibration. The final result is delivered by an in-house team of manufacturer-certified 
experts and supported by 24/7 service technicians, Crescendo provides customer support at the highest level. 


For a limited time, you can experience Steinway Lyngdorf’s Model B music system, CINEAK seating and theater demonstrations at 
the Crescendo experience center in Southampton. To book a private demonstration, please call 631.283.2133. COVID precautions 
are in place at our experience center so party size is limited to ensure a safe visit. 


From Manhattan to Montauk and beyond. Experience it. 
641 County Road 39A, Southampton, NY, 631.283.2133 Manhattan 212.786.5755, crescendodesigns.com 


entertainment seats, , which feo proper comfort while 


enjoying content. All models are fully customizable and 
modular, and therefore the perfect fit for each space. 


a 


+ Total Home Control + Theater Rooms + Custom Audio/Video + Lighting Control Systems + Motorized Shades + Phone/Networking/CCTV 


16 HILL STREET - SOUTHAMPTON NY, 11968 
(631) 517-1983 


SAME FACE NEW PLACE! 


Randy King and Shinnecock Functional Fitness 
join the Gym Tech team! 


= Serving the Hamptons for over 
2/ years, Randy is the most 
experienced and trusted fitness 
equipment expert on the East End. 


- Randy specializes in custom home 
gym design and rubber flooring. 


“Joining the Gym Tech team was easy because they deliver 
an exceptional experience for my customers, are stocked | 
with only the best brands and have the necessary Install 
and service team that many other companies lack.” 


TRI-STATE. 


Switch to Propane Depot 
and save up to 


Propane Depot is the locally owned, full-service provider 


Never run out of you can count on for the lowest price and for superior, 

propane again! state-of-the-art service complete with convenient 24/7 
: online and mobile access to your account - anytime 

Get a FREE Smart Tank from anywhere. 

Monitor (a $200 Value) 

& FREE Monthly Service!* Request a quote at propanedepot.com: Use promo 


code DPTSAVE to get your FREE Smart Tank Monitor 
with monthly service. 


Propane 


Why Pay More? 
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(646) 962-9920 


Book Now 


COTCOTAN 


Corcoran’s #2 Producer: W HB Office 

Silver Council Member 

Member of Corcoran’s Multi-Million Dollar Club 
Member of Corcoran Cares 


Lori J. Francescani 


Licensed Associate Real Estate Broker 
m: 516.578.0751 
Lori.Francescani@corcoran.com 


Real estate agents affiliated with The Corcoran Group are independent contractors and are not employees of The Corcoran Group. Equal Housing 
Opportunity. The Corcoran Group is a licensed RE broker located at 92 Main St, WHB, NY 11978. 


Get Results. 


Work with a result-driven, technologically forward team 
that delivers high attention to detail, local market knowledge 
and outstanding negotiating skills. Experienced in the sale of 
oceanfront estates, cozy cottages and everything in between. 


As a lifelong resident of the East End, Jeremy is an active 
member of his community and an EMT volunteering with the 
local ambulance service in addition to assisting with the Long 
Island Chapter of the American Red Cross. 


Corcoran 


Ranked Among the Top Teams in the Country 
Corcoran’s Multi-Million Dollar Club 
Silver Council Member 


The Jeremy Ryan Team at Corcoran 


Jeremy Ryan 
Licensed Associate RE Broker 
m: 516.658.6895 | jeremy.ryan@corcoran.com 
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Douglas Elliman 
Knows What Moves 


“Southampton j ; Amagansett Wainscott 
$5,995,000 | 6 BR, 9.5 BA | Web# H361586 $5,350,000 | 3 BR, 2 BA| Web# H360910 $4,175,000 | 4 BR, 4 BA| Web# H360068 
Thomas Cavallo: O 631.725.0200 | M 631.871.1401. Sara Goldfarb: O 631.329.9400 : Lynda Ireland: O 631.537.6439 | M 516.909.3311 
Dennis Saglam: O 631.725.0200 | M 631.827.7565: Tal Alexander: O 212.350.8500 


Southampton : East Hampton Southampton 
$2,499,000 | 4 BR, 5.5 BA| Web# H362032 $2,099,000 | 4 BR, 4 BA| Web# H359572 $1,800,000 | 2 BR, 2 BA | Web# H362174 
Brenda Giufurta: O 631.204.2770 | M 917.693.7078 Hara Kang: O 631.267.7335 | M 347.610.0065 Elizabeth Capozzoli: O 631.723.4348 | M 516.382.448) 


Aaron Curti: O 631.204.2744 | M 516.903.8406 James Keogh: O 631.267.7341 | M 631.241.1459 


Wainscott Quogue Village Sag Harbor 


$1,595,000 | 3 BR, 3 BA | Web# H362564 $1,250,000 | 4 BR, 3 BA | Web# H361573 $1,100,000 |1BR, 1 BA | Web# H343464 
Kyle Rosko: O 631.537.4153 | M 631.678.7179 Adriana Jurcev: O 631.723.4193 | M 917.678.6543 Barbara Lobosco: O 631.725.0200 | M 631.546.8215 
Marcy Braun: O 631537.6069 | M 516.375.6146 Robert Evjen: O 631.725.0200 | M 516.885.3038 


Southampton East Moriches Hampton Bays 


$950,000 | 2 BR, 2 BA| Web# H361900 $750,000 | 4 BR, 3 BA| Web# 3360562 $469,000 | 2 BR, 2 BA| Web# H347364 
Oona Cree: O 631.204.2773 | M 516.770.3458 Robert Landsiedel: O 631.898.2226 | M 631.880.1074 Carey Rogers: O 631.668.6565 | M 631.988.4637 


Darra Goldstein: O 631.204.2765 | M 917.863.1606 Jeanne Lee Landsiedel: M 631.678.2454 


2488 MAIN ST, RO. BOX 1251, BRIDGEHAMPTON, NY 11932. 631.537.5900 © 2021 DOUGLAS ELLIMAN REAL ESTATE. ALL MATERIAL PRESENTED HEREIN IS INTENDED FOR INFORMATION PURPOSES ONLY. WHILE, THIS INFORMATION IS BELIEVED TO BE CORRECT, IT IS REPRESENTED SUBJECT TO ERRORS, OMISSIONS, CHANGES 
OR WITHDRAWAL WITHOUT NOTICE. ALL PROPERTY INFORMATION, INCLUDING, BUT NOT LIMITED TO SQUARE FOOTAGE, ROOM COUNT, NUMBER OF BEDROOMS AND THE SCHOOL DISTRICT IN PROPERTY LISTINGS SHOULD BE VERIFIED BY YOUR OWN ATTORNEY, ARCHITECT OR ZONING EXPERT. EQUAL HOUSING OPPORTUNITY. @& 
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Sold | 82 Wind Mill Lane, Bridgehampton $4,150,000 (Last Asking) Sold | 19 Cornell Road, Sag Harbor | $3,550,000 (Last Asking) 


Smee 


Sold | 229 Cedar Street, East Hampton | $2,825,000 (Last Asking) Sold | 19 Swamp Road, East Hampton | $2,650,000 (Last Asking) 


The Tunick Team also participated in these 2021 sales: 


4 Wildwood Drive, Sag Harbor $2,915,000 392 North Magee Street, Southampton $995,000 
11 Terry Drive, Sag Harbor $2,700,000 28 Edwards Hole Road, East Hampton $995,000 
409 Sag Harbor Turnpike, East Hampton $1,925,000 45 Cosdrew Lane, East Hampton $975,000 
1553 Noyac Path, Sag Harbor $1,500,000 344 North Magee Street, Southampton $950,000 
43 Old Northwest Road, East Hampton $1,450,000 9 Depot Road, Westhampton Beach $869,000 
110 Division Street, Sag Harbor $1,450,000 47 School Street, Hampton Bays $740,000 
19 Swamp Road, East Hampton $1,262,500 2803 Noyac Road; Sag Harbor $600,000 
413 Sag Harbor Turnpike, East Hampton $1,100,000 

In Contract by The Tunick Team: 

180 Rose Hill Road, Water Mill $19,950,000 482 Wainscott Harbor Road, Sagaponack $6,395,000 


18 Kendalls Lane, Southampton $7,500,000 53 Oyster Shores Road, East Hampton $1,990,000 


THE ____ #S Team in the Hamptons 
TUNICK Top 2% Nationwide* 


TEAM 
at Douglas Ettiman Real Estate 
Zachary Tunick Nicole Tunick . 
Lic. Assoc. R.E. Broker Lic. R.E. Salesperson Douglas Elliman 
M 917.757.3534 M 646.338.6036 : 
O 631.537.5900 O 631.537.5900 


zachary.tunick@elliman.com nicole.tunick@elliman.com 


“BY GROSS COMMISSION INCOME FOR 2020 AT DOUGLAS ELLIMAN REAL ESTATE. 2488 MAIN ST, PO. BOX 1251, BRIDGEHAMPTON, NY 11932. 631.537.5900 © 2021 DOUGLAS ELLIMAN REAL ESTATE, ALL MATERIAL PRESENTED HEREIN iS INTENDED FOR INFORMATION PURPOSES ONLY. WHILE, THIS INFORMATION IS BELIEVED TO BE CORRECT, 
IT 1S REPRESENTED SUBJECT TO ERRORS SSIONS, CHANGES OR WITHDRAWAL WITHOUT NOTICE. ALL PROPERTY INFORMATION, INCLUDING, BUT NOT LIMITED TO SQUARE FOOTAGE, ROOM COUNT, NUMBER OF BEDROOMS AND THE SCHOOL DISTRICT IN PROPERTY LISTINGS SHOULD BE VERIFIED BY YOUR OWN ATTORNEY ARCHITECT OR 
ZONING EXPERT. EQUAL HOUSING OPPORTUNITY 
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. YOU SAVE. 


“1 saved thousands on my home insurance after | called Lang" RICHARD T. 


HOME INSURANCE - AUTO - JEWELRY - FINE ART - COLLECTIONS 
UMBRELLA * WATERCRAFT - FLOOD - EXCESS FLOOD 


LANG INSURANCE 


SINCE 1981 


oo ee Une 


- LANGINS.COM  ..... | ALL SOSTATES | 866.964.4434 
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Attention Landlords and Tenants 


Easier Application Process to Access $2.7 Billion in 
Rent Assistance Money Available to Eligible New Yorkers 


Suffolk County has designated Family Service League, Nassau Suffolk Law Services, and OLA of © 
Eastern Long Island to help Suffolk residents gain access to rental and utilities assistance through 
New York State’s Emergency Rental Assistance Program oes ) 


Important notes: . 
e Landlords and tenants can apply for assistance | 
e NEW -No longer requires proof of ownership from landlord/owner 
e NEW - Verification is only required for the head of household 
e Tenants may receive up to 12 months of utility arrears/assistance as well 
-e@ There are no immigration status requirements : 
e Landlords can self-attest to rental status (a lease is not renuired) 
e Tenants can self-attest their income if paid in cash 
e The relief is available to low- and moderate-income households 


To learn if you qualify for ERAP or how to apply please contact: 


RZ ty Family Service League provides over 60 support and service- -based programs t to 
a ee thousands of children and adults living in Suffolk County. Cone the office closest — 
= to your home or visit www.fsl-li.org . 
\s Bay Shore 631-647-3104 © _ Mastic Beach 631-874-1327 ee 

“Fi iS Huntington 631-385-2305 Riverhead 631-591-7577 


Nassau Suffolk Law Services provides free legal services to 
low-income and disabled individuals facing eviction. | 
631-232-2400 


OLA of Eastern Long Island is a Latino-focused nonprofit working to — 
create a more just and equitable East End. OLA serves the five eastern towns: 
of Suffolk omy, Call 631— 899-3441 or r text 844-795-0043 


_ of Eastern Long Island - 


New York State call center Monday-Saturday from 8:00 am-7:00 pm 
1-844-NY1-RENT (1-844-691-7368) or www.otda.ny.gov/erap 


New York State’s Emergency Rental Assistance Program (ERAP) 


is available to qualified Landlords and Tenants — call today to learn more! 
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ENJOY YOUR LIFE! 


YOU WORKED HARD ALL YOUR LIFE, 
NOW LET YOUR HOME WORK HARD FOR YOU! 


JUMBO REVERSE MORTGAGE LOANS NOW 
AVAILABLE UP TO 6 MILLION AT AGE 60! 


DISCOVER IF A REVERSE MORTGAGE LOAN IS RIGHT FOR YOU! 
FIVE STAR REVERSE FUNDING 


\ / 


Free “in home” consultation! 


You Can Increase Retirement Cash Flow! 
Pay Off Your Existing Mortgage! 

Stay In Your Home And Age In Place! 

Pay Off Credit Cards Or Medical Bills! 

Do Home Repair Or Remodeling! 

Pay For In-home Health Care! 

Establish A Line Of Credit For Future Use! 
Ownership Of Your Home Does Not Change. 
Buy A Second Home. 

There Are No Monthly Payments To Make! 
You Get A Monthly Statement Not A Bill. 

No Change To Medicare Or Social Security Benefit. 
You Can Prepay Without Penalty. 


Russell Joseph Arceri 
PRESIDENT/CEO 

- FIVE STAR REVERSE FUNDING 

East End’s Leading Reverse 


Mortgage Originator! — 


D}?RKSRK NKR KR KK KA 


NEW HIGHER 


.\ LEARN MORE CALL 631-589-7827 2 yew siGHer 
LOAN LIMITS 


e GO ONLINE WWW.RUSSCARES.COM ¢ = LOANLIMITS 


AS HEARD DAILY ON 


92'FM 
OPPORTUNITY Radi Easton Long Island 


Five Star Reverse Funding located at 1376 Locust Ave, Bohemia NY 11716 is a Registered Mortgage Broker with the New York State Department of Financial Service. NMLS # MLO #7071 & 
NMLS #32828. Five Star Reverse Funding may not make mortgage loans and arranges all mortgage loans with third party providers. This Document and material contained in is not from HUD 
or FHA and were not approved by HUD or any governmental agency. Reverse mortgage loans can take up all or some of the equity in your home and the amount that is owed on the reverse 
mortgage loans will typically grow overtime. Certain restrictions may apply. Must meet underwriting and collateral requirements. Program and qualifications are subject to change without notice. 
You must still live in the home as your primary residence, continue to pay required property taxes, homeowners insurance, and maintain the home according to Federal Housing Administration 
requirements to avoid foreclosure. 
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Help support our 2! ndors 
Emergency Food Assistance 


LONG ISLAND CARES INC. HUNGER ASSISTANCE & LONG ISLAND CARES ANNEX 


THE HARRY CHAPIN FOOD HUMANITARIAN CENTER OF BAXTER’S PET PANTRY 

BANK ESSENTIAL MARKET THE HAMPTONS 161 North Wellwood Ave. 

386 N. Wantagh Ave. 286 W. Montauk Highway Lindenhurst, NY 11757 
Hauppauge, NY 1 Bethpage, NY 11714 Hampton Bays, NY 11946 - PH: (631) 991-8106 


PH: (631) 582-FO! PH: (516) 753-9880 PH: (631) 613.3344 


CENTER FOR CO AU CENTER FOR HARRY CHAPIN FOOD BANK SOUTH SHORE SERVICE CENTER 
ENGAGEMENT \BORATIVE ASSISTANCE AND HUMANITARIAN CENTER 163-1 North Wellwood Ave. 
75 Davids Drive , sunrise Hwy. 220 Broadway Lindenhurst, NY 11757 
Hauppauge, NY 11788 Freeport, NY 11520 Huntington Station, NY 11746 PH: (631) 991-8106 

PH: (631) 824-6384 


PH: (631) 582-FOOD (3663) | ~ PH: (516) 442-5221 


BECAUSE IT TAKES MORE THAN FOOD TO FEED THE HUNGRY 


Long Island 
 Cares«: 


~~. The Harry Chapin Regional Food Bank 
a ae: 


N) ACCREDITED 
CHARITY 


~ CHARITY 
NAVIGATOR 


KEKE? 
Four Stat Charity — 


NTEER * TO DONATE 
631.582.FOOD (3663) 
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* SPONSORED 


Focus on You This New Year! 
STEPHEN T. GREENBERG, M.D., F.A.C.S. 


appy New Year! 
The New Year 
brings with it the 
impetus to look 
and feel.our 
best, making it the perfect 

_ time to finally deliver on our 
resolutions. Put yourself first 

- and make a significant and. 
immediate improvement on 
_your appearance. 


- Do you find yourself looking 
in the mirror focusing on the 
things that you would like to 
change? Loose skin on your 
upper arms, cellulite on your 
thighs, areas of un-wanted fat? 
Are dark, puffy under eye circles 
more noticeable than they were 
before? Studies have shown that 
90% of people agree to at least 
one of these questions! Don't 
wait any longer; now is the 
time to gain back that youthful 
confidence in yourself. Many 
procedures are available to 
effectively eliminate the signs 
of facial aging and improve 
body shape, tone and texture. 


One very effective 
procedure to return that 
_ youthful look is an ‘eyelift’. 
Eyelid surgery is performed 
to correct drooping upper 


The All New Cosmetic Surgeon 
in a Jar™ Essential Skincare Set 


eyelids, puffy fat pads in the 
upper and lower eyelids, and 
sagging lower eyelid skin. 
Known as a blepharoplasty, this 
procedure involves removat of 
fat and excess skin from the _ 
upper and lower eyelids leaving 
the eyes with a lifted, smoother 
and more youthful appearance. 
Many times a blepharoplasty is 
combined with a facelift or mini 
facelift to turn back the aging 
process by 10 years. A Greenberg — 
Plasma Lift provides greater 
skin retraction on the jaw and 
neckline for more contoured 
and dramatic results. 


“Don't wait any longer; now is the time to 
gain back that youthful confidence in yourself.” srdomen, thighs, chest 


As we age, gravity starts to 
affect our bodies and manyiof us 


notice loose skin under our arms. 


Although loose upper arm skin 
is most often related to weight 
loss, even those of average: 
weight can experience this as a 
result of the natural aging 
process. An arm lift procedure 
known as brachioplasty is 
performed to remove excess 
skin and fat to restore a more 


youthful appearance to the arms. 


A tummy tuck also known 
as abdominoplasty, removes 
excess skin and fat for a firm 
and sculpted midsection. 


Liposuction is commonly 
performed in conjunction with 
a tummy tuck to shape the flanks 
and love handles as well as on 
additional areas such as the 
inner and outer thighs. Many 
times these procedures are 
combined with a breast lift or 
breast reduction to restore the 
position and size of the breast 
for a more youthful shape. 

The Greenberg Rapid Recovery 
System utilizes only the most 
advanced techniques and 
technology which results in 
minimal bruising combined 
with a significant reduction in 
downtime to have patients back 
to normal activities quickly. 


Non-surgical options are 
available for patients that have 
small areas of fat resistant to 
diet and exercise. Coolsculpting® 
effectively treats these areas of 
unwanted fat non-surgically by 
permanently destroying up to 
30% of fat cells in the treated 
areas during one 30 minute 
session! This has been a game 

changer for men and women 

looking to remove stubborn 
pockets of fat on the 


arms, bra roll, flanks and 

even underneath the chin 
with zero downtime! Emsculpt® 
enhances these results further 
by building muscle tone and 
firming the abdomen, buttocks, 
arms and thighs to provide a 
defined physique. 


GREENBERG 


COSMETIC SURGERY 
AND DERMATOLOGY 


BOCA RATON 
561.237.5302 


WOODBURY 
516.364.4200 


MANHATTAN 
212.319.4999 


SOUTHAMPTON 
631.287.4999 


SMITHTOWN 
631.265.1351 
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—=—= VEHZ | ay Ailey — 
STORAGE & MANAGEMENT 


We offer climate controlled storage for all vehicles! 
Yearly, Miike winter, summer, etc. 


Detailing 
Service work 
Preventative Maintenance 
Paint/Body work 
Custom builds 
Restorations 
a be yell on (Nationwide) 


HIGH-END DETAILING & LUXURY STORAGE © 


® Hand Wash | CERAMIC COATING STARTING AT | 
® Yearly/Winter Vehicle Storage meee 


® Full Details 

® Ceramic Coating 

® Clear Bra 

® Pickup/Drop Off Service 
*® On Site Available 


| HOLIDAY OFFER! 


631-766-8992 


www.eastendautospa.com 
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DESIGNER 
FRAMES 


WITH LENS PURCHASE’ 


CHOOSE FROM MANY BRANDS, INCLUDING 
GUCCI « SAINT LAURENT » TOM FORD + FENDI 
PRADA » CHLOE - VERSACE - JIMMY CHOO 
BVLGARI * MARC JACOBS - TIFFANY & CO. 


SHIYVNOISIAZ 
rm 


contact lenses 


INCLUDES EYE EXAM 
PLUS 3-MONTH SUPPLY 


two pair of 
glasses for 


INCLUDES EYE EXAM, 
L enacts FRAMES AND LENSES* 
CHARLOTTE ROSE & | Ee , 
ANTHONY REMIGIO 
EYEWEAR! 
AVAILABLE 


IN-STORE & 
ONLINE 
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32 FIMP FORWARD 


by Timothy Bolger 
$1.7B Federal Bid to Mitigate Climate Change Inches Toward East End 


UP FRONT = DEPARTMENTS 


22 SOUTH O’ THE HIGHWAY a - REAL ESTATE 
The latest Hamptons celebrity news 4 & y) q 36 BHCCRC% Real Estate Mentor Program 
24 PAGE 27 : : 


Your route to the hottest events, 
happenings and where the beautiful 


people play 


NORTH FORK 
EVENTS 


ARTS & ENTERTAINMENT 
45 _ Dan’s Cover Artist: Mike Stanko 
46  Eyeon Photography: Jim Lennon 


FOOD & DINING 


oo: 


28 NEWS & VIEWS 


Lobster Roll Opens in Southampton 
Chef Recipe, New Year's Dining & More 
62 — Consider Christollen, a Modern Fruitcake 


30 DAN RATTINER’S COLUMN: ees. EAST END LIVING 
SAGAPONACK DROPSTO3RD =| BNEUs = Ga Shinnecock Citizen Wins Two Emmys 
49 OUR AMAZING HISTORY: “Se = G6 Hamptons Soul: Give to Those in Need? 
GIFTS FROM THE SEA . 74 Out East End: Leslie Cohen 


98 Service Directory & Classifieds HOME IMPROVEMENT 


92 Propane Depot: East End Family Business 


HIGH PROFILE 


Dan’s Talks: Hosted by Dan Rattiner 104 Greg Blass to Head RISE Life Services 


Guest: Ivan Wilzig, Water Mill Castle Owner 


Episode 59: This week on “Dan’s 
Talks,” Dan speaks with Sir Ivan 
Wilzig, recording artist and 
songwriter best known for his 

1960s pop-dance remakes and early 
1970s peace songs, as well as for the 
legendary parties thrown at his Water Mill 

castle. He created the Peaceman Foundation, a nonprofit 
organization that battles hatred, violence and post 
traumatic stress disorder, and has made numerous reality 
TV appearances through the years. 


Victoria’s Secrets 


Step inside a world of VIP 
meetings, amazing meals, 
unique insights and engaging 
stories from Montauk to 
Manhattan as only Dan’s 
Papers owner Vicki Schneps 
can tell them! Read “Victoria’s 
Secrets” every Thursday at 
DansPapers.com. 


Find the podcast at DansPapers.com. 
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NOLF | ) SUB*ZERO( (COVE) 
; a cas OFFER : 


GRAND KITCHEN 
Event 


Create the kitchen of your dreams and save. 


Purchase a qualifying Sub-Zero and Wolf appliance package and receive three additional years 
of protection or qualify for a $1,000 rebate. For details, visit subzero-wolf.com/promotion. 


Shop at Gringer Appliances for holiday promotional savings 


Come in NOW to see our new Sub-Zero/ Wolf/Cove product display! 


GRINGER APPLIANCES 
Voted Top Winner of BOTH Forks for years 


Celebrating Over 100 Years in Business 


| SPONSORED 2 
BY 


Long Island Location | 5074 Jericho Tpke, Commack, NY 11725 | 631-813-2400 
NYC Location | 29 First Avenue, New York, NY 10003 | 212-475-0600 
gringerandsons.com | info@gringerandsons.com 
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Warmest wishes for a happy and healthy 
holiday season, from our family to your: 


waste removed. long island approved." 


631-288-1294 ° WintersBros.com 


Proudly serving Eastern Long Island year round. 
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TH ote IG WAY 


GERALDO RIVERA AND ARTHUR AIDALA 


ARNE 


BY FLO ANTHONY 


Pp 


spy witness spotted Chris 
Cuomo on December 11 in 
East Hampton keeping it casual 
wearing a beanie, sunglasses, 
hoodie, army fatigue shorts and 
sneakers as he stepped out with an 
Amazon package in hand. Accord- 
ing to reports, until that 
day, the former CNN 
anchor hadn’t been 
seen since November 
30 when he was sus- 
pended from the ca- 
ble network after it 
was revealed that he 
had helped his older 
brother Andrew Cuo- 
mo fight sexual harass- 
ment allegations after denying he 
gave him any assistance. Chris was 
fired from his $6 million-salaried 
position at CNN on December 5, 
after an investigation into his eth- 


SEAN ZANNI/PATRICKMCMULLAN.COM 


PETER THOMAS ROTH 


Read more 


DansPapers.com 


ics violations. An unnamed woman 
who was once his co-worker at 
ABC also claimed that he sexually 
harassed her, which may have con- 
tributed to CNN’s decision. Follow- 
ing his dismissal, sources say Chris 
left Manhattan for the Hamptons, 
where he and his wife Cristina 
Cuomo have been residing. 
outhampton lawyer Arthur 
Aidala and his firm Aidala, 
Bertuma & Kamins PC hosted a 
holiday party at the Friar’s Club 
where he serves as dean. Guests in- 


‘cluded Shepard Smith, Brooklyn 


DA Eric Gonzalez, Ingrid Mar- 
tin, Frank Carone of the new Eric 
Adams administration, Fox News 
President Jay Wallace and Jerry 
Crowley of the AM970 The Answer 
radio station. Geraldo Rivera, 
who recently signed a new multi- 
year deal to remain with Fox News 
Media, was there, as well. He will 
continue serving as a correspon- 
dent-at-large, contributing most 
prominently to Fox News Channel 
and Fox Nation. 
Pps Thomas Roth of South- 
~ ampton headed back to the East 
Coast from San Juan, Puerto Rico, 
after the Miss World Pageant, which 
he was scheduled to judge, was can- 
celed just hours before the ceremo- 
ny. According to reports, 23 of the 
97 contestants tested positive for 
coronavirus. The pageant has been 
rescheduled for January 16, 2022. 
Billionaire Brock Pierce was also 
in San Juan for the festivities, as 
well as the current Miss America 
Harnaaz Sandhu. 
ast Hampton’s Jessica and 
Jerry Seinfeld attended the 
Alice + Olivia 12th annual Good+ 
Foundation Toy Drive hosted 
by the clothing  store’s 
CEQ Stacey Bendet 
at new celeb_ hotspot 
Zero Bond in down- 
at town Manhattan on 
December 10. Through 
December 24, Alice + 
Olivia is accepting new 
toys at any of its stores, 
to be donated to the Good+ 
Foundation. Toy donors received 
15% off any purchase at the store. 
he December 16 episode. of TO- 
DAY with Hoda and Jenna was 
quite delicious for TV personalities. 
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SOUTH corte HIGHWAY 


& NORTH TOO... 


Ina Garten, aka the Barefoot Con- 
tessa, of East Hampton dropped by 
the show with a lot of goodies that 
she is currently selling at online 
food marketplace Goldbelly. “I was 
in the neighborhood, and I just 
thought it would be so nice to bring 
you some goodies,” Garten said. She 
then presented Hoda Kotb and 
Jenna Bush Hager a tray of her 
favorite cookies, chocolate brown- 
ies and her peanut butter and jelly 
bars. Garten then told the hosts, 
“Happy holidays! I like to surprise 
people, just drop in. Of course, af- 
_ ter all those baked goods, you need 
something to wash it down with.” 
The cookbook author then served 
three of her famous oversized cos- 
mopolitans to the delighted ladies. 
According to People, in April 2020, 
during the height of the pandemic, 
Garten thought everyone needed a 
treat so she created the largest cos- 
mo anyone had ever drank. 


We Hear... 
nderson Cooper and 
magansett’s Andy Cohen 
will return to co-host CNN’s New 
Year’s Eve Live on Friday, December 
31 at 8 p.m. Back for their fifth year 
together, Cooper and Cohen will 
bid 2021 adieu and usher in 2022 
live from Times Square. 
At 12:30 a.m., the good 
friends will pass 
the baton to CNN’s 
Don Lemon of Sag 
Harbor, along with 
Alisyn Camero- 
ta and comedian 
Dulce Sloan, who 
will continue the cel- 
ebration in New Orleans 
as the Central Time Zone rings 
in the New Year. The program will 
also feature CNN. correspondents 
at celebrations across the country, 
including CNN’s Stephanie Elam 
from a Las Vegas dance party, Ran- 
di Kaye in Key West, Chloe Melas 
and others. 
conic The Sound of Music ac- 
tress Julie Andrews attended 
the opening of renowned Broadway 
and film production designer Tony 
Walton’s art exhibition on Decem- 
ber 10. at the Mark Borghi Gallery 
in Sag Harbor. The show will run 
through February 3. © 


Read more 


SOUTH O’ THE 
HIGHWAY at 


DansPapers.com 


Sightings... 


ASS: 
panied 
by Adele 
and «= her 
boyfriend 
’ Rich Paul, 
East Hamp- 
ton resident 
Jay-Z was spot- 
ted watching the 
Kansas City Chiefs 
score a 34-28 vic- 
tory over the Los 
Angeles Chargers 
in Englewood, Cali- 
fornia on December 
16. 
outhampton’s 
Brooke Shields 
attending the Art- 
ists for Artists Party 
and Auction at So- 
theby’s on Decem- 
ber 14 in New York 
City. 


SEND US YOUR CELEBRITY SIGHTINGS! 


JESSICA AND JERRY SEINFELD 


EMAIL CELEBS@DANSPAPERS.COM 


COURTESY CNN PRESS ROOM 


JARED SISKIN/PATRICKMCMULLAN.COM 
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Hamptons Jazz Fest Winter Series at SAC: Lew Tabackin Trio 


D VAC a Southampton Arts Center and Hamptons 
Jazz Fest Winter Series presented the Lew 


Tabackin Trio for an evening of jazz and 
cocktails on December 17. An enthusiastic 
crowd enjoyed Tabackin’s distinctive tenor 
sax style and electrifying flute playing, 
accompanied by Vince.Dupont on bass and 
Jason Tiemann on drums. 


PHOTOGRAPHY BY ROB RICH, SOCIETYALLURE.COM 


Lew Tabackin 
Trio 
Tracy Becker, 
David Becker 
Jean Shafiroff, 
Tom Dunn 
Olga Neulist, 
‘Herb Wetanson 
Rebecca Young, 
John Landes 
Lew Tabackin 
Janye Clare 
Jayne Katz 
David 
Fitzsimons, 
Natalie 
Fitzsimons 
. Lew Tabackin 

. Vince Dupont, 
Lew Tabackin, 
Jason Tiemann 

. Isadora Capraro, 
Ruth Cuttica, 
Lautaro Cuttica, 
Axel Quincke 

. Judy Barr, 
Joel Barr 

. Wally Smith, 
Barbara Maslen 


Email the details to 
alagreca@danspapers.com 


danspapers.com 
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Lobster Roll aka LUNCH Opens 
2nd Location in Southampton 


The iconic seafood shack Lobster Roll aka LUNCH 

in Amagansett opened its second location in 
Southampton on December 9. The newest 

location, at 32 Montauk Highway (former home to the 
Silver Linings Diner and before that the Princess 
Diner), will be open year-round. 

PHOTOGRAPHY BY JUSTIN MEINKEN 


1. Rich Hogan (General Manager) 
2. Andrea Anthony, Paul Deangelis (Co-owners) 
3. Marcela Woelk (Bartender) 


eae 


Rare Donation to Amagansett 
Life-Saving & Coast Guard 
Station Society 


The Amagansett Life-Saving & Coast Guard Station 
Society received an exceptionally rare U.S. Life- 
Saving Service era artifact: a No. 2 Tally Board. The 
tally board, used to deliver instructions to a vessel 
in peril, was donated by Maya Idone in honor of 
her late husband Philip Idone and accepted by the 
society’s newly elected co-presidents, Scott Bradley 
and Michael Cinque. 


Michael Cinque, Mayda Idone, Scott Bradley 


nelle FASHION PIC 
q OF THE WEEK 


Christen Portelli 
Seen at: Manna at Lobster Inn, Southampton 
What we love: The red festive dress! 

PHOTOGRAPH: ANGELA LAGRECA 


Dr. Michalos Receives Distinguished 
Physician Colleague Award 


On Saturday December 11, Peter Michalos, MD 

of Southampton was awarded the distinguished 
Physician Colleague Award for 2021 by the Hellenic 
Medical Society of New York at the Museum of the 
Moving Image in NYC. 


Southampton Rotary Club Donation 
to Heart of the Hamptons 
The Southampton Rotary Club presented a check for $7,500 to 


the Heart of the Hamptons, a local food pantry and assistance 
program serving more than 1,400 households a year. 
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Nick Epley (Board Member, Heart of the Hamptons), Molly Bishop 
(Executive Director) with Shay Doyle, Dermott Dolan 


Dr. Peter Michalos with his daughter [rene Michalos 


We're part of a system that 
treats all of your body's systems. 


Stony Brook Medicine healthcare system — 
14 locations on the East End, 230 locations on Long Island. 


stonybrookmedicine.edu/locations 
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1. Mary Maggio (Broadway 
producer), Scott Schwartz (Bay 
Street Artistic Director), Neal 
Rubinstein (Broadway producer) 

2. Carol Konner (Bay Street Board 

Member), Tracy Mitchell (Bay 

Street Executive Director) 

Dr. Ruth Westheimer 

4. Dr. Ruth Westheimer and Tovah 
Feldshuh celebrate opening 
night 

5. Stewart Lane, Bonnie Comley 
(Broadway producers) 


Ww 


Becoming Dr. Ruth Starring Tovah Feldshuh Opens Off-Broadway 


Bay Street Theater & Sag Harbor Center for the Arts’ production of Becoming Dr. Ruth starring Quogue resident Tovah Feldshuh 
opened at the Museum of Jewish Heritage in New York on December 16. The one-woman show, which had a successful run at Bay 
Street before moving Off-Broadway, was written by Mark St. Germain and directed by Scott Schwartz. It chronicles the life of noted 
psychologist Dr. Ruth Westheimer, who was present for opening night. Tickets are available at baystreet.org. 


PHOTOGRAPHY BY KATE MILFORD/COURTESY BAY STREET THEATER 


RISE Life Services Announces New Facility 
for Special Needs and Vets 


On December 17, RISE Life Services Executive Director Charles Evdos, Suffolk County 
Executive Steve Bellone and local, state, county and veteran officials announced a 
new, first-of-its-kind, 24,000-square-foot Rise in Spirit Community Arts Center to 
serve individuals with autism, special needs and veterans, to be located at Huntington 
Station. RISE Life also celebrated with staff and supporters at a holiday luncheon at 
the Cooperage Inn as well as a dinner at Huntington Station. 


PHOTOGRAPHS BY ROB CUNI, MATTHEW KROPP AND BRIANA BONFIGIO 


1. Suffolk County Executive 
Steve Bellone praises the 
new RISE Life Center 

2. James Blog, Joan 
MacNaughton, Charles Evdos 
(Executive Director, RISE Life 
Services) 

3. Michael Kitakis, Executive 
Director of Spirit of 
Huntington Art Center 

4. RISE Life Holiday Luncheon 
at Cooperage Inn: 

Cherita Brown, JoAnn 
Vitale, Tracey Andersen, 
Deirdre McCauley, Ron 
McManus, Charles Evdos 
(Executive Director), Joan 
MacNaughton (Associate 
Publisher, Dan’s Papers), 
Peter Sabat, Donna 
Ferrara, Sheera Ibrahim, 
Christopher Nassauer 


Greek Orthodox Christmas Church 
Concert in Southampton 


The Greek Orthodox Church of Southampton held a Christmas Candlelight Concert 
on December 18, featuring holiday music performed by a young choir. The 
cantabile, directed by Loreen Enright, benefited the Seaver Autism Center. 


PHOTOGRAPHY BY WILSON GREEN PHOTOGRAPHY 


1. Hannah Faye Pak (13 years old, twin daughter of Dr. Sang and Joy Pak of 
Water Mill : 

2. Cantabile: Hannah Faye Pak, Emma and Lucy Tillotson, Charlotte 
Egerton-Warburton, Mateya Silvera 


Parrish Screens LGBT Network Documentary 


The Parrish Art Museum in partnership with the LGBT Network screened Visibility 
(2021, 30 minutes), a documentary about the unique stories and journeys of five 
LGBT elders on Long Island, followed by a Q&A. 


PHOTOGRAPH BY TOM KOCHIE 


LGBT Network 
staff: Adrian 
Stivala, Program 
Coordinator, film 
editor; 

Andrea Mandarino, 
Communications 
Coordinator; Kerrie 
O’Neill, LMSW, Chief 
Program Officer, 
Robert Vitelli, MA, 
Exec. VP/COO 


danspapers.com DAN’S December 24, 2021 Page 27 


Dan’s HOLIDAY CONTEST WINNER JS ... DAN’S PHOTO 


We received so many wonderful submissions to our “Holiday” phot contest — what talent on the East End! After much back 
and forth, our editorial staff chose Sag Harbor resident Jim Levison’s shot of this East Hampton Windmill as our winner! A CONTE ST RULES eos 
professional outdoor and landscape photographer, he will receive a $100 gift certificate to Calissa restaurant in Water Mill. 
His submission title: “Yes, We Get Snow on the East End.” Congratulations, Jim! what you need to know 


e The contest is open to amateur 
and professional photographers 


e Youcan submit up to 5 (five) 
preferably high-res photos per 
theme (no paintings, digital 
illustrations, etc.) 


e All photos must also be taken 
on the East End (Hamptons, 
North Fork and Shelter 
Island) and submitted by the 
photographer who took them. 


e You must submit photos to 
alagreca@danspapers.com 
with the subject “New Year, 
New View” by Saturday, January 
22 at noon to be considered 
in the contest. 


e The winner will be announced 
in the following issue, so no late 
submissions will be accepted. 

And check out these great RUNNERS UP submissions below. Our next photo contest theme is ‘NEW YEAR/ _ Select runners-up will run in 

NEW VIEW’ and you have until January 22nd to submit! See rules/how to on this page. subsequent issues. 


Jim Levison: East Hampton Windmill — WINNER of our “Holiday” photo contest > 


e The winning photograph 
receives a $100 gift certificate 
to Calissa restaurant and 
a chance to grace our cover with 
a photograph in the new year! 


e Please include a little info about 
yourself as well as the photo 
(title, location, subject, etc.) 
and cut/paste the following . 
written release statement with 
your submission: By entering 
this contest and submitting 
photos, | acknowledge that Dan’s 
Papers (Schneps Media) is granted 
permission to post and print the 

attached images and their likeness 
with relation to the photo contest 
in print, online and on our social 


WE’RE SEEKING 
FREELANCE 


PHOTOGRAPHERS! _ 


Email: alagreca@danspapers.com 
Angela LaGreca — Photo Editor 
for details 


Jim Levison — Sag Harbor Cove 


THE “NEW YEAR, NEW VIEW” PHOTO CONTEST IS NOW OPEN _ 


THE THEME 1S “NEI YEAR, N NEW ne sO SEND US PHOTOGRAPHS THAT CAPTURE YOUR UNIQUE POINT OF VIEW ON 
THE “AST END! HIG! :S PHOTOS ARE BEST. SEND ENTRIES, UP TO. 5 IMAGES TO: ALAGRECA(@DANSPAPERS.COM 
WITH THE SUBJECT ‘NEW YEAR, NEW VIEW” BY JANUARY 22, 2022. HEAD TO DANSPAPERS.COM FOR MORE INFO. 
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Meryl Streep’s 
Nephew Reaches 
Plea Deal in Road 
Rage Case 


BY TIMOTHY BOLGER 


Meryl Streep’s nephew was fined $250 and 
spared jail time after reaching a plea deal in 
which a pair of charges were dropped relating 
to a Hamptons road rage case from last year. 

Charles Steep pleaded guilty to disorderly 
conduct in East Hampton Town Justice Court 
on December 15. He had previously pleaded 
not guilty to assault and strangulation follow- 
ing an incident with David Peralta in August 
2020. 

“We were confident from the outset that, 
notwithstanding the distorted and self-serv- 
ing narrative being peddled to the media by 
Mr. Peralta and his attorney, a full, fair and 
impartial review of all the evidence in this 
case would establish that Mr. Streep did not 
commit any crime,’ Streep’s Manhattan- 
based attorney Andrew Weinstein said in a 
statement. “Mr. Streep is extremely grateful 
that justice has finally been served.” 

Peralta’s Hauppauge-based attorney, Ed- 
mond Chakmakian, has said Streep put 
Peralta in a chokehold and spewed racial epi- 
thets, and has asked the Suffolk County Dis- 
trict Attorney's office to consider filing hate 
crime charges. Meanwhile, he filed a civil suit 
against Streep in New York Supreme Court, 
as Streep lives in Manhattan when he is not at 
his parents’ summer home in East Hampton. 
The suit seeks both compensatory and puni- 
tive damages of an unspecified amount. 

“I’m pleased that it’s resolved,” Chakmak- 
ian said of the criminal case. “Now the civil 
case can go forward. I have no doubt that a 
civil jury will see Streep’s actions for what 
they were. Justice will be served in the civil 
court.” 


DAVID PERALTA-MERA BEFORE THE ATTACK AND 
AFTERWARDS 
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Sag Harbor Opts Out 
of Allowing Legal. 
Weed Sales. 


BY TIMOTHY BOLGER 


The Village of Sag Harbor has become the ioth 
East End municipality to pass legislation opting out 
of allowing newly legalized recreational marijuana 
to be sold within its borders. 

Four village board members approved on Decem- 
ber 14 a resolution prohibiting pot shops and can- 
nabis cafes from opening in the community, with 
Mayor James Larocca saying a fifth trustee, who was 
absent, also backed the measure. 

“The product would still be legal to use, regardless 
of whether we opt out,” Trustee Aidan Corish ex- 
plained during a public hearing on the issue shortly 
before the vote. 

New York State legalized recreational marijuana 
possession and consumption in March, but towns 
and villages have until December 31 to decide 
whether to opt out of allowing pot sales. Growing 
and possessing marijuana also remains legal in the 
village despite it opting out of allowing sales. 

The towns of Shelter Island and East Hampton 


have opted out along with the villages of East Hamp- 
ton, Dering Harbor, Greenport, Quogue, Southamp- 
ton Village, Sagaponack and Westhampton Beach. 
The Town of Riverhead rejected an opt-out proposal, 
Southampton Town Supervisor Jay Schneiderman 
said the town has no plans to vote on the issue, 
and the villages of North Haven and Westhampton 
dunes said it declined to take action since it has no 
commercial entities other than one marina. The 
Town of Southold is scheduled to vote on the matter 
on December 28. 

During the Sag Harbor hearing, most speakers 
backed the opt-out plan, citing concerns that chil- 
dren would have increased access to marijuana. The 
mayor said he was swayed by that argument, while 
the trustees were reluctant to allow sales without 
knowing what the state regulations will be. 

Proponents said since it’s legal, the village should 
make it more convenient for residents. 

“I just don’t want this to be yet another product 
that I have to go to Riverhead to buy,” Daniel Maeder 
told the board. “I’m going to’smoke just as much pot 
whether it’s here or not.” 

After the vote, an opt-out opponent asked the 
board to spare petitioners from having to gather sig- 
natures, especially during a rise in COVID-19 cases, 
to hold a referendum letting voters decide if the vil- 
lage should opt back in. The mayor said he would 
discuss it in the new year. 
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Riverhead Man 
Charged with 
Fatal DWI Crash 
into Flanders 
Home 


BY TIMOTHY BOLGER 


A Riverhead man was arrested for alleg- 
edly driving drunk and crashing his car into 
a house in Flanders, killing his 36-year-old 
passenger on December 17, Southampton 

- Town Police said. 

Santiago Monzon-Archila, 40, was charged 
with driving while intoxicated and police said 
additional charges will be filed later. The vic- 


tim was identified as Noe’ Hernandez-Nunez 


of Riverside. 

Monzon-Archila was driving a 2007 Toyota 
sedan westbound on Flanders Road when his 
car left the roadway and struck a two-story 
residence near the corner of Long Neck Bou- 
levard shortly after 5 a.m., police said. 

Both Monzon-Archila and Hernandez- 
Nunez, who was ejected, were taken to local 
hospitals. The driver was treated for his inju- 
ries and the passenger was pronounced dead. 
None of the four people in the house — three 
adults and a child — were injured. 

Southampton Town Police detectives 
are continuing the investigation with New 
York State Police and ask anyone with 
information about the crash to contact 
Southampton Town Detective Division at 
631-702-2230. 
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LI Science Center 
Opens Pop-up in 
Riverhead, Wins 


-$12M Grant for 


Downtown Museum 


BY OLIVER PETERSON 


The Long Island Science Center, a learning mu- 
seum with an exciting selection of hands-on, sci- 
ence-based programs and exhibits, opened a new 


Riverhead pop-up on Saturday, December 11. The 


temporary space keeps the museum going while 
work continues on its permanent location to be built 
at 111 E. Main Street in Downtown Riverhead. 

Now located at the Tanger shopping center (401 
Tanger Mall Drive) in Riverhead, the LI Science 
Center (LISC) pop-up offers a taste of what will be 
available at the completed museum. 

“We want the community to know we are open 
for business!” LISC Executive Director Cailin Kaller 
sais, describing what kids will get to enjoy there. 
“Our new space hosts drone racing, augmented real- 
ity/virtual reality exhibits, robotic exhibits,” Kaller 
continued, pointing out that it’s all available seven 


- days a week from 11 a.m.—5 p.m. for families dur- 


ing holiday and post-holiday —— at Tanger 
Outlets. 

Long Island Science Center is undertaking a 
$15. million expansion and redevelopment of the 
20-years-vacant former Swezey’s Department Store 
building in a coordinated collaboration with River- 
head Town to revitalize the historic downtown busi- 
ness district and create an iconic Town ‘Square as a 
regional attraction along the Peconic River. , 

LISC’s new, 24,000-square-foot building will 
feature more than 6,000 square feet of indoor and 
outdoor exhibition space, four classrooms, and a 
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RENDER OF PLANNED LI SCIENCE CENTER IN DOWNTOWN 
RIVERHEADCOURTESY LISC 


MakerSpace where youths and adults can build, cre- 
ate and learn with state-of-the-art equipment and a 
full wood shop to help bring ideas to fruition. 

The museum was originally located at 11 West 
Main Street in Riverhead before it moved to Rocky 
Point in 2016. LISC returned to Riverhead in 2019, 
opening at 40 Peconic Avenue, but the space closed 
in March of 2020 as the pandemic kicked in. The 
Tanger pop-up is the next phase before LISC is fully 
realized in Downtown Riverhead. 

Last week, NY State Assemblyman Fred Thiele 
Jr. (I-Sag Harbor) announced that the museum had 
received a $1.12 million NY State grant through the 
Regional Economic Development Council (REDC) 
initiative to support construction of the new space, 
including a rooftop planetarium/lecture hall, func- 
tional agritech and energy ener and the “inven- 
torium” MakerSpace. 

Kaller, who left Guild Hall to join LISC in 2019, 
has been tasked with expanding the vision to match 
the opportunities that came with the museum be- 
coming part of Riverhead’s Town Square project, 
and making that vision a reality. With the new grant, 
“this is becoming concrete,” she said, pointing out 
that LISC must now wait for the Riverhead Town 
Square bidding and planning process to catch up 
before construction can begin. 


3 East End Airports Get $700K in Federal 
Infrastructure Funding 


BY TIMOTHY BOLGER 


Three of the East End’s five airports are getting 
a combined nearly three quarters of a million dol- 
lars in federal funding from the recently enacted 
Infrastructure Investment and Jobs Act, officials 
said. 


ed to runways, taxiways, safety and sustainability 
projects, as well as terminal, airport-transit con- 
nections and roadway projects to help meet in- 
creased demand. 

“T am proud to land this significant funding for 


The money will be used for improvements relat- - 


New York’s airports and will continue to fight for 
the resources needed to fully recover and reach 
new heights,” said U.S. Senate Majority Leader 
Charles Schumer (D-NY) said. 

The funding was part of $136 million ear- 
marked for 59 airports across New York State. The 
$1 trillion infrastructure law is separate from a 
$1.75-trillion Build Back Better spending measure 
currently being debated in the U.S. Senate. 

East Hampton Airport in Wainscott and Francis 
S. Gabreski in Westhampton Beach each received 
$295,000, while Elizabeth Field on Fishers Island 
got $110,000. 
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Sagaponack Drops to Third 


BY DAN RATTINER 


O; November 8, annual rank- 
ings of the richest zip 
codes in the United States 
were announced. And there 
was shocking news. Sagap- 
onack, which had been No. 
1 for five years until it got 
bumped by Atherton, Calif., 
to No. 2 in 2018, dropped to No. 

3 in 2021. 

No. 2 is now Back Bay, Boston. 

Considering all that has been done 
this past year to get Sagaponack back 
to the top of the heap, this is a sorry 
blow. 

Back Bay? 

The announcement of this year’s 
winners was made by propertyshark. 
com, which looks at the average an- 
nual price of real estate transactions in 
every zip code in the country. 

Asan official at the Village of Sagapo- 
nack commented the other day, “That’s 
a lot of zip codes. And we're the best.” 

No. Third best. 

When Sagaponack first was king, 
the zip code 11962 appeared on jack- 
ets, shirts and baseball caps all around 
the country. Residents of 11962 were 
interviewed. The news went viral. The 
publicity pushed Sagaponack’s aver- 
age real estate transaction price not 
only higher, but really higher. And the 
rest of the zip codes in the Hamptons 
basked in its glory,-each scoring ever 
higher average prices in all their sepa- 
rate zip codes. 

None, however, are high enough to 
challenge Sagaponack, or its numerous 
top-end competitors. This year, Water 
Mill ranks No. 13, Bridgehampton No. 
31, Wainscott No. 34, Amagansett No. 
37 and Quogue No. 38. 

As a result of this troubling news, 
however, a group of concerned resi- 
dents of Sagaponack (their group is 
TCROS, which stands for The Con- 
cerned Residents of Sagaponack) met 
several times this week to consider the 
problem, take stock of the situation 
and see what can be done about it go- 
ing forward. 

The meetings took place, appropri- 
ately enough, at the Sagaponack Post 
Office, at first in the little lobby, but 
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then later. as attendance grew, in a 
larger storage room in the back among 
the many Amazon boxes. This 
room was graciously provided 
by the post office itself, since 
the meetings took place 
after the 5 oclock closing 
time. 

Forty people attended the 
most recent meeting. 

“We did have a lot of high- 
priced transactions this year,” said Mr. 
Willis, who headed up the group. “1145 
Sagaponack Main Street sold for $19.8 
million; 454 Daniels Lane for $10.75 
million and 515 Parsonage Lane for 
$10.65 million. We knew it all would 


raise our average price considerably, ° 


which it did. It rose from the year before 
more than 28%.” 

“But not enough to beat Atherton,” 
someone said. “And then Back Bay? 


_ Who knew? Where did they come 


from?” 

“Who do they think they are?” some- 
one else said. 

“Tt’s ridiculous,” 
else said. 

“I think,” said Mr. Atherton — yes, 
his name is Atherton — “that we just 
had too many transactions in the lower 
million-dollar transaction range. It 
pulled the average down.” 

“We came in with an average home 
sale price at $5 million,” Mr. Willis 
said. Atherton, Calif. is at $7.46 mil- 
lion, Back Bay at $5.5 million.” 

A discussion then proceeded about 
the idea of having a $4 million mini- 
mum for any real estate transaction 


another someone 


in Sagaponack, Some argued it would | 


be unconstitutional. . Government 
couldn't dictate minimums. People 
have rights. 

After this, there was a long pause while 
everybody contemplated Alron Porter, 
who owns a 1/10th-acre sliver of prop- 
erty on Parsonage Lane that couldn't be 
worth more than a $1 million. 

“Let’s just hope that Alron doesn’t 
sell next year,” somebody said. 

“Anybody else pee an idea?” Willis 
asked. 

“I was thinking of Ira Rennert’s 
house,” said Mrs. Peabody. “If we could 


’ get him to sell, it could be a slam dunk.” 


A lot of people began nodding in 
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agreement. What a sensational idea. 

In 1998, Ira Rennert started con- 
struction on a home that might be 
the largest private home ever built in 
the United States. As the project pro- 
ceeded during the years that followed, 
neighbors quarreled about it. It was 
felt that the building inspector who ap- 
proved it should be fired. - 

“Tt conforms to the law. It’s a private 
home. Just very large,” the building in- 
spector had said. 

On what had been a 63-acre ocean- 
front potato farm, nearly a dozen 
buildings totalling more than 110,000 
square feet got built. According to cb-— 
snews.com, there are 29 bedrooms, 
39 bathrooms, three swimming pools, 
and a prayer house. The New York Post 
reports that there are two outdoor ten- 
nis courts, a large pool, a playhouse 
with basketball court,.a gym, spa, bas- 
ketball court, two bowling lanes, a kid- 
die pool, and a 20-car garage. ~ 

As the project moved toward comple- 
tion, novelist Kurt Vonnegut, who lived 
in a small historic saltbox on Main 
Street, said if the town gave Rennert 
a certificate of occupancy, he and his 
family would move away. But when 


Rennert planted a forest of beautiful . 


bushes and trees everywhere, render- 
ing the project almost completely in- 
visible from any public street, Vonne- 
gut did not move when the time came. — 

When it was finished, total cost was 
said to exceed $120,000,000. And so, 
the Rennerts took up residence. And 
they've been there since then. 

With inflation and the rising of the 
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local real estate prices, it is estimated 
that today it would sell for more than 
$600,000,000. A sale of that amount 
would indeed blow the socks off the 
average real estate transaction price in 
any other zip code in America. 

“But how can we get him to sell?” 
someone asked. “I’m sure he thorough- 
ly enjoys living here.” 

“That indeed could be an issue,” Wil- 
lis said. 

“We could hold demonstrations,” 
someone suggested. “We could carry 
signs: ‘Sell your house, Ira.” 

“Where could we demonstrate so he 
could see it?” 
_ “I don’t know. The beach?” 

“Ifhe knew the bnneeeny> of this...” 

someone said. 

“We could hold the demonstration 

on Peters Pond Lane, that dirt road 
still in disputed Opener T He could 
see us from there.” 

“Would we have to saa go out 
there?” 

“No. We'd hire people to demon- 
strate. That’s done all the time.” 

Discussion followed. A vote was 
called for but got tabled. Maybe there 
was another idea. 

“How about we give Sagaponack a 
new and classier name? Here’s my idea. 
Change it to Sagaponack Heights.” 

A great cheer went up. That was the 
answer! And'so off they went to see 
the mayor at Sagaponack Village Hall 
down the road to get the ball rolling. 
And Willis, the last out, declared the 
meeting at an end. 

- We await further developments. 
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FIMP Forward: $1.7B Federal Bid to Mitigate 
Climate Change Inches Toward East End 


BY TIMOTHY BOLGER 


Workers finally started this month a long-stalled 
$1.7 billion federal project to mitigate storm damage 
from the South Fork to Fire Island, but construction 
remains years away from the East End. 

Officials recently applauded the start of the Fire 
Island Inlet to Montauk Point Project, known as 
FIMP for short, as crews prepared for the arrival of a 
dredge ship that will pump sand from the bottom of 
the ocean onto nearby beaches in the first of 11 con- 
tracts in the plan, which will also raise up to 4,400 
structures. But the work is starting on the west end 
and won't start in the Hamptons until a future date 
yet to be determined a couple years down the road, 
federal officials said. 

“We don’t wan to talk about how long it has taken 
to get to this point,” Department of Environmental 
Conservation Commissioner Basil Seggos said dur- 


ing a December 17 news conference at the Fire Island 
Lighthouse celebrating FIMP’s kickoff, before doing 
just that. “It has actually taken 62 years to get to this 
stage of this announcement. ... Why? In large part 
because there wasn’t the political will. There also 
wasn't the money.” 

The project finally received the federal funding it 
needed to move forward thanks to the $50 billion 
Superstorm Sandy aid package that was enacted 
nearly a decade ago, a half century after FIMP was 
first proposed. 

Suffolk County Executive Steve Bellone personi- 
fied how it’s taken a generation for the plan to finally 
come together. 

“I can guarantee you this is the first time and will 
be the last time I ever make this statement: I am 
thrilled to be attending today’s groundbreaking of a 
project initiated before I was born,” he said. “That 
will never happen again.” 


He joked that the project is so complicated that its 
kickoff may have required divine intervention. 

“I think you described it as a heavy lift,” Bel- 
lone said to Col. Matthew Luzzatto, commander of 
the U.S. Army Corps of Engineers’ New York Dis- 
trict, who is overseeing the work. “I was thinking, 
miracle. 

“Multiple local, state and federal agencies coor- 
dinating, that is a miracle,” he added. “That doesn’t 
happen. Ever.” 

While the initial construction is 100% federally 
funded, that -intergovernmental cooperation may 
later prove tricky when an additional $1.5 billion 
worth of future beach renourishment work intended 
to maintain the project will instead be split 50/50 
between the federal government and New York State 
and local governments. 

The U.S. Army Corps of Engineers awarded in 
August the first FIMP contract — a $47.5 million 
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A SLURRY OF SAND PUMPED ON A HAMPTONS BEACH FROM A DREDGE SHIP. PHOTO BY JAMES J. MACKIN 


job — to the Houston-based Great Lakes Dredge and 
Dock Company, which will dredge the Fire Island 
Inlet and place the 1.4 million cubic yards of sand 

at Gilgo Beach State Park and Robert Moses State 
Park. The sand will be spread across about 10,000 
linear feet of beach in each location, with berms and 
man-made dunes added. — 

“The whole operation is 24 hours a day, 7 days a 
week and we can move about 30,000 cubic yards of 
sand in a 24-hour period,” said Megan Place, a proj- 
ect manager for the dredging company. The work, of 
course, is dependent on weather and sea conditions. 

Luzzatto said it was unclear when exactly the 
future contracts for work to be done east of the 
Moriches Inlet will get underway other than to say it 
will be at least two years from now. 

“There’s two primary phases,” said Luzzatto. 
“There’s what we call the structural portion, which is 
the beach renourishments, the dune constructions, 
the dredging of the inlets. And then there’s the home 
elevations that we do and building protections that 
are done on a voluntary basis.” 

Underscoring the significance of the announce- 
ment was the attendance of Maj. Gen. William H. 
Graham, the deputy commanding general for Civil 
and Emergency Operations for Army Corps projects 
nationwide — one of the top four commanders of the 
agency. 

“We never thought this was possible, we never 
thought we would get to this day,” said Graham, who 
credited the project’s belated start to local officials 
and advocates “who for decades have been working 
diligently to understand the challenges that that 
sometimes angry sea poses to everybody who lives 
out here.” 

Not everyone celebrated the news. Some say the 
money would be better spent relocating waterfront 

- properties away from the impending threat of sea- 
level rise caused by climate change. 

“Even Dark Age types knew better than to try 
and build something permanent on shifting sands 
along the coast,” said Steven Resler, a retired NY 
Department of State coastal manager who advocates 
a strategic retreat and selective fortification policy 


— not rebuilding beach homes lost to storms, but 
constructing a sea wall for lower Manhattan. “So 
did Long Island’s original settlers — the first ones, 
not the Europeans. Those original settlers visited 
and used areas of moving sands, but didn’t put their 
homes and villages there.” 

Both Resler and Kevin McAllister, founding presi- 


dent of Sag Harbor-based environmental advocacy 


group Defend H20, have taken issue with the biolog- 
ical impacts of dredging 50-to-100-acre holes in the 
seafloor to pump the sand on the beaches and build 
dunes, which may set marine habitats back decades, 
if not longer. 

“A losing prospect largely ignored by ‘keep it rosy’ 
elected officials and the sand industrial complex who 
benefits from continued community ignorance,” 
is how McAllister described beach renourishment 
projects. “Let’s avoid costly regrets. Start challeng- 
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ing folly beaches by asking the right questions.” 

He suggested this one: “A choice to be made with- 
out further delay: the beach or the beach house?” 

Attorneys for property owners who will-be asked 
to provide for FIMP easements — a legal right of way 
allowing crews to perform work on private property 
— will likely have questions on behalf of some of the 
Hamptons’ wealthy oceanfront property owners. 
Hundreds of easements are required to advance the 
project. If negotiations break down, cases can go to 
court under eminent domain, the legal process in 
which the government acquires private property for 
public use. 

Another question that remains outstanding is 
why the use of rock jetties known as groins appear 
to vary depending upon location. The argument 
against groins is that they starve beaches to the west 
of sand from what’s known as the littoral drift, or 
the natural flow of sand from east to west. In the Vil- 
lage of Ocean Beach on Fire Island, one of the FIMP 
contacts calls for removing or modifying two groins, 
but more than a dozen groins in the Hamptons leg of 
the project will remain in place. 

The Army Corps did not provide a comment as to 
why that is as of press time. 
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Reeling the Fish: 


BHCCRC Sponsors Real Estate Mentorship Program 


BY LOUIS NORMAN 


Pers a rea] estate license is just the first step on 
the path toward becoming a real estate agent. 
As those in the business know, a license guarantees 
nothing, least of all the answer to what comes next. 
Without connections or guidance from an insider, the 
prospect of seeing a return on one’s investment can 
turn bleak fast. 

For someone already struggling to pay the bills, 
raise a family or manage a full-time job, it’s nota cheap 
investment either. Getting licensed can cost several 
thousand dollars. The course is 75 hours and there are 
limited in-class options. Add on the cost of insurance, 
business cards and networking, and even on the East 
End, where agents can have lucrative careers, and 
many cannot afford to take the initial gamble. 

The Bridgehampton Child Care and Recreational 
Center is hoping this does not remain the case forever. 
With the backing of a $100,000 grant it received from 
the Long Island Racial Equity Donor Collaborative at 
the Long Island Community Foundation, the center is 
sponsoring a real estate industry mentorship program 
in partnership with longtime East End realtor Michael 
Daly, who leads a team at Douglas Elliman. 

The program, which started a few months ago, pro- 
vides community members of color, and those equally 
marginalized by economic obstacles, an equitable 
opportunity to pursue a career in real estate while 
removing many of the barriers they have experienced 
in the past. In addition to subsidizing the cost of get- 
ting licensed, the program provides ongoing support 
and guidance to participants as they work their way 
through the course and prepare to enter the industry. 

The course, which is online and can be done at one’s 
own pace, is offered by the New York Real Estate In- 
stitute. So far, four people are enrolled in the program; 
one has already passed his test. 

“Anybody who gets their license knows that there 
are things you have to do, there are things you 
have to know (once you get your license),” 
Bonnie Cannon, the executive director of 
BHCCRC, explains. “It’s a dog-eat-dog 
world, and if you don’t have support, 
youre not going to make it.” 

This is one of the reasons why Daly, 
who has worked in the industry for over 
two decades, formed a team at Douglas 
Elliman several years ago, and why he 
emphasizes to aspiring realtors the value of 
being part of a team, especially when starting out. 

“Being a solo real estate agent is a very competitive 
and lonely landscape,” he says. “You walk into a bro- 
kerage, they sign you up, they take at least 50% of your 
income and say, ‘OK, kid, go get ‘em,’ and you're left to 
figure it out all by yourself.” 

This experience has become more common as the 
number of agents has increased and the number of 


For more 
real estate news 
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DOUGLAS ELLIMAN REAL ESTATE AGENT MICHAEL DALY, LEFT, AND LUKAS WEINSTEIN, THE TEACH ME HOW TO FISH 
STRATEGY MANAGER,.GATHERED RECENTLY TO DISCUSS THE PROGRAM. 


managers has decreased, Daly says. Some managers 


oversee as Many as 200 agents and cannot readily an-- 


swer questions or provide guidance. 

On a team, not only do new agents receive mentor- 
ship from their senior leaders, they are often includ- 
ed on listings as junior partners. “It’s a much more 
supportive learning environment,”.he says. “When 
you have a listing or a buyer, you can turn to some- 
body who is on your team for ideas about how to best 
proceed.” 

Daly is excited about the prospect of “growing the 
ranks” through the mentorship program, and he 

hopes to see the wider community benefit from 
a more diverse agent population. 


tive to the idea of sponsoring the pro- 
gram. “You can’t tell me realtors (in 
the Hamptons) are not making money 
selling real estate. The next question is: 
How many Black and Brown realtors 
do you know out in the Hamptons?” 
When Daly approached Cannon about 
the mentorship program, she immediately 
saw how it might fit into the workforce training 
initiative Teach Me How to Fish, which she and Lu- 
kas Weinstein, the program’s strategy manager, had 
recently established to better serve a particular seg- 
ment of the 18-to 45-year-old population. 
Providing training in specialized skills that will 
translate to high-paying salaries in careers that don’t 
necessarily require a college degree is the mission of 


_BEHINDTHEHEDGES.COM 


This is part of why Cannon was recep- 


Teach Me How to Fish, one that reflects the goal of 


-the Long Island Racial Equity Initiative “to increase 


upward mobility opportunities and improve the 
quality of life for Black Long Islanders,” according to 
its website. 

“We have the college prep, we have the one-on-one 
guidance coach, we have the high school and teen 
programs, the programs for 5- to 13-year-olds,” Can- 
non says. “But what about that individual that went to 
college and came back because it didn’t work out for 
them, or the ones that didn’t go to college? What alter- 
natives do they have?” 

In addition to the real estate program, it offers a 
four- to six-month software engineering boot camp, as 


part of a STEM industry track. Eight people have al- 


ready graduated and two have landed jobs in IT (one at 
LinkedIn). Teach Me How to Fish plans to offer tracks 
in both trade and entrepreneurship. 

Partnerships with local professionals and busi- 
nesses, such as the one with Daly and Douglas EI- 
liman, are essential to the success of each track, 
Weinstein explains. “I’m a big believer in the ap- 
prenticeship model. We want to ensure that every- 
one is getting that experience, that everyone is get- 
ting opportunities. We don’t just want them to get 
their license and (then we) say, ‘OK, you're done, go 
out.” 

As for the first graduate of the real estate program, 
“He's considering his options, which is great,” Wein- 
stein says. “Our dream is to have our folks considering 
options.” 
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Deeds 


HAMLET 


Hamlet 
Amagansett 


Baiting Hollow 
Bridgehampton 


Calverton 


Cutchogue 
East Hampton 


East Marion 
East Quogue 


Eastport 
Fishers Island 
Flanders 
Greenport 
Hampton Bays 


Jamesport 
Laurel 
Mattituck 


Montauk 


Orient 


Kimberly Cammarata 
Real Estate Salesperson 


SELLER 


Seller 

David Strausman 

Bion Bartning 

Gregory & Lois Spagna 
Nancy & Peter Marzullo 
Barbara Tomaszewski 

CJC Holdings LLC 

CJC Holdings II LLC 

Grace & Ian Friend 

John & Joyce Rienzo 

Joanne & Thomas Johannemann 
John & Joyce Rienzo 
Alice M Doroski 

BKL Properties LLC 
Deborah Sankey 
Harrison & Talia Bilodeau 
Rachel & Thomas Cortese 
Virginia Carboni 

Richard Croke 

Jose Bedoya 

Diane & Juan Moscoso 
Michelle Totten 

Brian & Kevin McGrath 
Frank & Janet Verdi 
Campbell Family Trust 
Paul Porco Custom Homes Inc 
Cynthia Kennedy 

Estate of Doris Spahr 
Lorraine Richter Trust 
Ufuk Karali 

Katie & Tyler Garrett 
Ethel & Malcolm McAllister 
TBP Holdings Inc 

Steven Sommer 

Fred Vazac 

62A Squiretown Road LLC 
John Noonan 

Richard & Tracey Bellucci 
Four Quarters Property LLC 
Patricia Lechleider Trust 
John J Abbott 

Josephine C Ingardi 

Caro} Sullivan 

Mary & Michael Kelly 
Michael Hughes 

Martha Rogers Trust 
Nanette Johns 

Charles Harde 

Grace & Edward Pirraglia 
Daniel & Michelle Mannix 
Mini Cedars LLC 


Sotheby’s 


INTERNATIONAL REALTY 


PURCHASER 


Purchaser 

Christopher & Elizabeth Mullin 
Christopher & Stapley Russell 
Michele Bektemirian 
Christian Scheider 

Anna Rojas 

260 JL LLC 

264 JL LLC 

Adam & Audrey Goodrich 
Danielle & Shaun Kilfoyle 
Hassan & Sharouz Varshabi 
Danielle & Shaun Kilfoyle 
Evan Martilotta 

Paul Cejas 

Eric Weinberg 

Susanne Kelly 

Alene & Jonathan Herman 
Nicola Clayton 

Debra & Kyle Brengel 
Pamela Pilson 

Kleber Otavalo 

Stephen Dellapolla 
Rebecca Underdown 


New Sunshine Custom Builders LLC 


82 Whooping Hollow LLC 
Sweet Child LLC 

Van Homes LLC 

Erin & Joseph Licari 
Ilana & Steven Yunis 
Margaret Alper 

Larry Scott 

Alistair Smith 

Pazera Capital VI LLC 
Brian Sack 

Kristen Colonna 

Heather Levy 

Maura Puckett 

Brynn & Caitlin Sheridan 
Patrice Balistreri 

Jabier Santi 

Jean & John O’Donnell 
Kenneth & Loren Brewi 
North Fork Project 2 LLC 
John & Mary Urbank 
Strongs #9605 Main Road LLC 
176 DeForest Road LLC 
Elizabeth & Leon Kircik 
Mordechai Weisman 
Catherine & William Ferguson 
ARAD Trust 

Carrie & John Mullins 


ADDRESS 


Address 

114 Main Street 

45 Cross Highway 

52 Maidstone Drive 
1900 Montauk Highway 
293 Baywood Drive 
260 Jobs Lane 

264 Jobs Lane 

80 Windmill Lane 
1653 Middle Road 

235 Oak Drive 

Middle Road 

2700 Depot Lane 

16 Amys Lane 

27 Rivers Road 

28 Robins Way 

24 Harbor View Drive 
55 Cedar Ridge Drive 
152 Isle of Wight Road 


7 East Hampton Drive West 


80 Underwood Drive 
22 Pantigo Road 

3 Country Lane 

51 Wooded Oak Lane 


82 Whooping Hollow Road 


126 Mulford Avenue 

23 Crystal Drive 

125 North Lane 

16 Polo Grounds Lane 

13 Willow Shade Avenue 
51 North Bay Avenue 

573 Halcyon Avenue 

16 Enterprise Zone Drive 
216 North Street 


43 Columbine Avenue North 


104A Squiretown Road 
36 Argonne Road West 
42 Ocean Avenue 

32 Hampton Road 

4 Pinewood Lane 

1396 Peconic Bay Blvd 
1095 Laurelwood Drive 
10020 Sound Avenue 
1255 Donna Drive 
9487 Main Road 

165 Deforest Road 

22 Lakeside Court 

14 Big Reed Path 

40 Lincoln Road 

1425 Orchard Street 
905 Stephensons Road 
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Residence 
Residence 
Commercial 
Residence 
Vacant 
Vacant 
Vacant 
Vacant 
Residence 
Residence 
Residence 
Residence 
Residence 
Vacant 
Residence 
Residence 
Residence 
Residence 
Residence 
Residence 
Residence 
Residence 
Vacant 
Residence 
Residence 
Residence 
Residence 
Residence 
Vacant 
Residence 
Residence 
Vacant 


‘ Featu red For Sale 


Closing Date 
09/14/21 
09/15/21 
11/22/21 
06/18/21 
04/05/21 
09/27/21 
09/27/21 
09/17/21 
05/19/21 
07/02/21 
05/19/21 
07/28/21 
08/26/21 
10/06/21 
10/28/21 
08/12/21 
10/21/21 
10/20/21 
10/27/21 
10/27/21 
10/29/21 
05/18/21 
09/07/21 
09/03/21 
11/24/21 
10/21/21 
10/26/21 
04/27/21 
11/19/21 
10/28/21 
09/14/21 
07/29/21 
10/26/21 
10/12/21 
10/14/21 
09/30/21 
10/15/21 
09/15/21 
09/25/21 
02/12/21 
10/21/21 © 
10/01/21 
10/26/21 
09/14/21 
09/28/21 
09/15/21 
09/08/21 
10/26/21 
09/15/21 
04/14/21 


2 


PRICE 


Price 
4,750,000 
3,400,000 
1,775,000 
995,000 
490,000 
30,500,000 
7,500,000 
2,715,000 
860,000 
738,750 
135,000 
475,000 
5,125,000 
2,200,000 
1,758,000 
1,620,000 
980,000 
918,000 
900,000 
775,000 
753,000 
600,000 
550,000 
500,000 
500,000 
365,000 
638,000 
1,665,000 
849,000 
580,000 
1,230,000 
500,000 
389,000 
949,000 
820,000 
730,000 
717,000 
585,000 
580,000 
903,900 
515,000 
1,750,000 
684,000 
450,000 
23,600,000 
2,500,000 
1,677,777 
1,100,000 
2,060,000 
1,025,000 
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Featured For 


HAMLET 


Quiogue 
Quogue 
Remsenburg 


Riverhead 


Sag Harbor 


\ 


Sagaponack 
Shelter Island 
Shelter Island Heights 


Southampton 


Southold 
Southold 
Wading River 
Wainscott 
Water Mill 


Westhampton 


Westhampton Beach 


Westhampton Dunes 


SELLER 


Abby Tannenbaum 

Joshua & Rivea Wietschner 
91 Dune Road LLC 

93 Dune Road LLC 

260 West LLC 

John M Floegel 

Daniel Tomlinson 

Sound Lane Dressage LLC 
Daniel & Dawn Schick 


Levasseur Property Enterprises LLC 


Pegasus Capital LLC 

183 Hubbard Avenue LLC 
David & Madeline Haver Trust 
Joan Frisicano Trust 
Douglas J Martino 

Anna Gigiakos 

Megan & Michael Chiarello 
Cooke Family Trust 
Douglas M Matz 

Estate of Lynn Franklin 
Charles Mattson 

Edward & Patricia Hindin 
Andrea L Caccese 

Jared & Leland Abrams 
Stephen T Greenberg 
81DW LLC 

Melissa Gerson 

John H Dillon 

Michelle Guardino 
Fairfield Southampton LLC 
Fairfield Southampton LLC 
Kathleen Brudermann 
Emily Boaz 

Shinconic Corp 

Olivanne LLC 


62 375 Main Road LLC 
Chris Mitrofanis 

Steven Singlemann 
Marvin Malone 

Kanter Living Trust 
Mary-Anne Connaughton 
Decorative Construction Inc 
Richard Cooper Trust 
Estate of Trudy Owett 
Husty Living Trust 

Carol Moneton 

Premier Home Sales Inc 
Michael & Patricia Barile 


PURCHASER 


Benjamin Pardo 

Adam & Tali Tantleff 

Lola RE Holdings LLC 

Izzy Re Holdings LLC 

496 Dune Road Associates LLC 
David & Kristen LaValle 
Joseph DiSalvo 


- Westwind Farm & Stable LLC 


Joseph & Judith Campise 
Cindy Solorzano 

Ashley Harlin 

Antonia R Fusco 

Sag Harbor H LLC 
Robert Wiseltier 
Lawrence & Tapp Ingolia 
65 Ridge LLC 

Marilyn Holstein : 
David & Melanie Whelan 
10 Tarkettle Rd SI LLC 
Darrin & Susan Binder 
Eldon Wong 

Jane M Wagner 

Paul Rogers 


_ Andrew & Kira Brandman 


Jane D Mekles 
81 DWL LLC 
Roberta Schiff 
Russell Fridman 


40 Knollwood Southampton LLC 


Margaret Lark 

Michael Paolucci 

FSHM Properties LLC 
Gail & Richard Gambino 
Town of Southampton 


Community Action Southold Town 


Inc 

M &M Southold LLC 

Narrow River Properties LLC 
Frances & Randy Schultz 
Candace & Daniel Lauterman 
Retreet On WNR LLC 

Lucy Carter LLC 

Douglas & Rachel Cullen 
Daniel Jeanneret 

56 WHB Place LLC 

105 109 Main St LLC 

Elliot Barsch 

Evan & Jamie Weiss 

KSB Real Estate LLC 


ADDRESS 


435 Narrow River Road 
17 Saint George Place 
§1 Dune Road 

93 Dune Road 

5 Laurents Way 

7 Kingfisher Cove 

149 South Country Road 
164 Vineyard Way. 

49 Goose Neck Lane 
431 Kratoville Avenue 
30 Tyler Drive 
183 Hubbard Avenue 
56 Redwood Road 

16 Eastview Court 

22 Parkway Drive 

65 Ridge Drive 

17 Parkway Drive 

181 Parsonage Pond Road 
10 Tarkettle Road 

15 Baldwin Road 

70 South Ferry Road 
148D North Ferry Road 
5 Tuthill Drive 

57 Waters Edge Road 
1502 Devon Court 

81 David Whites Lane 
1201 High Pond Lane 
1663 Majors Path 

40 Knollwood Drive 

14 Village Green Drive 
32 Village Green Drive 
34 Scotch Mist Lane 

10 Leland Lane Unit 23 
28 Sugar Loaf Road 
53930 Route 25 


62375 Route 25 

1225 Leeton Drive 

21 2 1/2 Street 

40 Oakwood Drive 

34 Wainscott Northwest Road 
331 Seven Ponds Towd Road 
14 Quarter Court 

628A Edwards Street 

56 Exchange Place 

109 Main Street 

260 Dune Road Unit 95 

29 Humphrey Street 

663 Dune Road 


PROPERTY 


Residence 
Residence 
Residence 
Residence 
Vacant 
Residence 
Residence 
Residence 
Condo 
Residence 
Residence 
Residence 
Residence 
Residence 
Residence 
Residence 
Residence 
Residence 
Residence 
Residence 
Residence 
Residence 
Vacant 
Residence 
Condo 
Residence 
Condo 
Residence 
Residence 
Condo 
Condo 
Vacant 
Condo 
Vacant 
Commercial 


Commercial 
Residence 
Residence 
Residence 
Residence 
Residence 
Residence 
Residence 
Residence 
Commercial 
Condo 
Residence 
Residence 


© DouglasElliman 


Rose Hill Road 


Water Mill NY. 11976 


Price upon request 


WEB ID: H360296 


Enzo Morabito 

Licensed Associate 

Real Estate Broker 

07 631.725.7542 

C: 516.695.3433 
Enzo.Morabito@elliman.com 


Deeds 


CLOSING DATE 


11/09/21 
07/26/21 
10/26/21 
10/26/21 
06/30/21 
10/28/21 
11/08/21 
10/08/21 
07/21/21 
10/22/21 
08/03/21 
10/13/21 
09/14/21 
10/22/21 
10/01/21 
11/22/21 
11/19/21 
09/21/21 
10/20/21 
10/21/21 
10/29/21 
09/08/21 
10/22/21 
11/01/21 
10/22/21 
10/18/21 
08/27/21 
11/02/21 
11/09/21 
11/02/21 
10/27/21 
09/02/21 
08/26/21 
11/29/21 
09/09/21 


10/28/21 
10/18/21 
09/14/21 
08/25/21 
10/19/21 
09/23/21 
10/22/21 
11/22/21 
11/22/21 
09/27/21 
11/15/21 
10/21/21 
10/27/21 


PRICE 


700,000 
4,300,000 
2,866,667 - 
2,866,667 
1,100,000 
3,900,000 
1,950,000 
1,925,000 
525,000 
450,000 
440,000 
350,000 
4,375,000 
2,000,000 
1,524,812 
1,200,000 
980,000 
9,020,000 
2,750,000 
1,150,000 
720,000 
1,380,000 
920,000 
3,300,000 
2,225,000 
1,650,000 
1,425,000 
1,235,000 
1,190,000 
925,000 
875,000 
850,000 
700,000 
450,000 
2,800,000 


1,400,000 
1,200,000 
429,000 

375,000 

1,200,000 
1,885,000 
2,160,000 
350,000 

3,225,000 
1,675,000 
1,600,000 
1,550,000 
2,850,000 


Source: The Real Estate Report Inc 
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RESIDENTIAL PURCHASES or CASHOUT REFINANCES 
NO TAX RETURNS 
NO PAYSTUBS 
NO W-2 
SELF EMPLOYED OK 
Loans to $3,000,000 Competitive Fixed Rates 
LICENSED MORTGAGE BANKER-NYS 
Department of Financial Services NMLS 56315 


40 MARCUS DRIVE, MELVILLE NY 11747 
CALL US TOLL FREE AT 1 (833) 987-IHLC (4452) 
OR VISIT INTERSTATEHOMELOANS.COM 


PECONIGC LAND TRUST 


The Peconic Land Trust has worked 
with our communities to conserve Long Island’s 
working farms, natural lands and heritage since 1983. 


Preserved land provides a healthy 
respite during challenging times. 
; z ; ‘ * . 


eae fa ae ee 
To learn about opportunities to enjoy the-outdoors 
in your neighborhood, visit us online at 


www.PeconicLandTrust.org or call 631.283.3195. 


Peconic Land Trust is a nonprofit, charitable organization that depends on 
your private donations to conserve the land you know and love. 
Thank you! 


Pi ee) Fie 


East End Organics Natural Ice Control 


Go green while melting your ice away! 

Our product is eco-friendly, made from natural beet juice, 
reusable and sustainable and safe for pets and children. 
Made right here on Long Island, ours is the least 
corrosive ice melt. 


Available in 20-pound and 50-pound bags at King Kullen, 
Marders, Apple Ice, Long Island Cauliflower Association 
and other local retailers. Our wholesale yard location is 

640 Moriches Middle Island Road, Moriches. 


For more information, 
visit eastendorganicicemelt.com 
or call 631.208.0208 


Pick up a bag of East End Organics Ice Melt today! 


SPONSORED 


INSURANCE 


ADVISER 


KEVIN LANG 


Help! How Do I Keep 
My Dog From Biting? 


Dog bites are dangerous for people and the dog. People can be seriously 
injured and dogs can be euthanized as a result of it. 


It’s important to keep in mind that unless the animal is sick mostly all dog bites are 
provoked. According to the American Veterinary Association this can happen if a 
dog finds itself in a stressful situation or feels threatened. Dogs also may nip while 
playing. That is why dog owners are discouraged from playing tug-of-war, which 
can lead to nipping and biting. 


A dog that has bitten should be crated when children and unfamiliar people are 
around to avoid the risk of a future bite. Dogs can bite because they are scared or 
have been startled, or because they feel threatened. It may also bite to defend its 
territory. In addition they may bite to protect something that is valuable to them, 
like their puppies, their food or a toy. 


Obedience training is recommended to refocus a dog’s mindset, assist with 
_ impulse control, and modify problematic behavior. It can be helpful to place signs 
around the house to make family members aware of the latest training measures. 


Physical barriers such as baby gates may be necessary. Placing a “dog in training” 
vest on the dog in public may be best and possibly a muzzle, if necessary. 


For assistance, be sure to hire a professional dog trainer to avoid any potential 
issues. 


In addition to this column’s insurance tip of the week, I want readers to know 
they can call me for advice, questions or any coverage concerns at any time at 
1-866-964-4434. 
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Gl s\le rSync 
salt chlorine generator 


Free yourself from chlorine tablets and discover water 
that's clean, clear and luxuriously soft. ChlorSync® is 
the newest generation of generators, offering comfort 
and control at your fingertips with exclusive PoolSync™ 
wireless automation. Call now for Spring 2022! | 


eLe 
S Spring & siting 


Ummer Activities | m= 
“ewer THE CHAIMIN ULTIMATE GROUP | 


SPONSORED 
By 


NEW POOLS | RENOVATIONS | SERVICE for overgoyears |" 
chaikinultimatepools.com | springandsummeract.com | 631-728-1929 


lery specializes in an 
impressive selection of 
contemporary paint- 
ings, sculptures, and 
photography. The gal- 
lery represents nation- 
ally and internationally 
acclaimed established 
and mid-career artists. 


2462 Main St., Bridgehampton 
290 South County Road Palm Beach Florida, (516) 697-5163 


chaseedwardsgallery.com 


THE WHITE ROOM GALLERY 


Voted Best 
Gallery in the 
Hamptons, thi ee 
ptons, this ® 
Oe: 


fine art contem- 
porary gallery 
inspires collec- 
tors and design- 
ers with year- 
round exhibits 
that are as diverse as they are dynamic. Russell Young, Jane 
Waterous, Nelson De La Nuez and Markus Klinko are a sam- 
pling of the talent they represent. Described as “a refreshing 
oasis of authentic art with must see art shows.” 


2415 Main St, Bridgehampton, (631) 237-1481 


thewhiteroom.gallery 


CUTCHOGUE 


ALEX Pecos GALLERY 


Uniquely positioned with an 


emphasis on photo-based 
art, Alex Ferrone Gallery 
exhibits and sells contem- 
porary art by mid-career 

and emerging artists, and 
features photographic art, 
paintings, mixed media, and 
small sculptural works as well. 
Art admirers and collec- 


AlexFerroneGallery. com 


EAST HAMPTON 


J. MACKEY GALLERY 


Committed to _ 
fostering the ~ 
impact art has to 
enhance spaces, 
provoke thought 
and stimulate the 
senses, J. Mackey 
Gallery brings 
original contempo- 
rary works to the 


senting emerging 
as well as established artists, J. Mackey Gallery reflects the 
spirit of the Hamptons as a place of serenity, natural beauty, 
and vibrant colors. Hamptons sculptor, Phyllis Baker Ham- 
mond, and Locust Valley painter, Eliza Geddes, are some of 
the celebrated artists represented. 


62 The Circle, East Hampton, (631) 237-4655 


jmackeygallery.com 


MONTAUK 


LUCORE ART GALLERY 


The Lucore Art doubles 
as a fine arts gallery and 
the studio of artist Chris 
Lucore. Our mission is 

to showcase the talent 
of the artists of the east 
end. Be sure to catch our 
holiday show featuring 
works of Donna Corvi 
and John Tuttle. Whether 
you are an artist, lover of 
art, or just passing by.. 
come in, look at art, and 
have fun! 


87 S. Euclid Avenue, Mon- 
tauk, (217) 741-6028 


thelucoreart.com 


Hamptons. Repre- 3 
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_ Honoring This Week's Cover Artist: 


Mike Stanko 


MIKE STANKO 


BY DAVID TAYLOR 


f the art style on this week’s 
cover looks familiar, it’s because 
we couldn’t wait to get the revered 
_Mike Stanko back on the front of 
Dan’s Papers. We chatted with him 
about this week’s cover art, his 
first-ever cover submission, cool 
Christmas presents, his 2022 cal- 
endar and more! 


STANKO’S FEB. 15, 2019 DAN’S COVER 


In case it isn’t obvious, Dan 
LOVES your art. What does this 
week’s cover art, “Green Acres 
Santa,” bring your total number 
of Dan’s Papers covers to? 

Well, that is certainly nice to read, 
and to get back at ‘cha, I will say that I 
LOVE being on Dan’s Papers! This is- 
sue brings my total to 15 covers. 


When did you first begin sub- 
mitting art for Dan’s Papers 
cover consideration, and what 
was your first piece to make it 
onto the cover? 

The first time I was on the cover was 
in 2013, probably a while after my first 
submissions. My first cover was of a fa- 


~ vorite of mine, the Modern Snack Bar 


in Aquebogue, on the North Fork. I 
just had to paint it with its iconic neon 
sign — and was very happy that it was 
selected. 


Tell us about the inspiration 
and creation process of “Green 
Acres Santa.” 

I grew up in Nassau County in the 
Village of Valley Stream. Outside the 
Green Acres Mall on Sunrise Highway, 
during every Christmas season, the 


mall would put up this 30-foot Santa to 


greet the shoppers every year. As a kid, 
I remember the annual excitement of 
seeing Santa and knowing Christmas 
was around the corner. 


What is the coolest or most 
unexpected present Santa ever 
brought you? 

Santa brought the coolest Christ- 
mas presents the year I woke up 
and saw, next to our tree, a brand 
new, sky blue Stingray bike with a 
banana seat — the bicycle I would 
dream about every time I passed 
the Valley Stream Bicycle shop up 
the block from my home. I guess. I 
made it quite obvious to my parents 
that THAT was the gift I wanted 
most. BUT, as if the Stingray wasn’t 
enough, the other thrill was when I 
opened another present under the 
tree and found a pair of BEATLE 
boots which put me over the moon. 

That definitely made me feel like the 
coolest kid in grammar school! 


Excluding tradi- 
tional exhibitions, 
where are some of. 
the most unique 
places your art has 


appeared? 
Perhaps the most 
unique place _ I’ve 


shown was in the 
lobby of the Empire 
State Building. With 
thousands of people 
passing daily, the ex- 
posure was tremen- 
dous. Having a few of 
my “Sun” paintings 
on the CBS Sunday 
Morning .show a 
number of times is pretty unique, 
too. But I have to say, having many 
paintings hanging at Memorial 
Sloan Kettering Hospital and at The 


Ronald McDonald House might be: 


the most rewarding. 


Is there one painting you’ve 
done throughout your career 
that you consider your favorite, 
or perhaps your most meaning- 
ful or memorable? 

Offhand, one of my most mean- 
ingful paintings has to be the paint- 
ing which appeared on the cover of 
Dan’s 2020 Labor Day issue hon- 
oring the frontline heroes of the 
pandemic. 


How did you narrow down 
your wide range of works to the 
12 or so featured in the 2022 
Mike Stanko calendar, and for 
how many years have you of- 
fered calendars? 

Producing calendars for sale 
since 2013, I only put on paintings 
that I’ve made during that par- 
ticular year. I try to coordinate a 
particular painting to the appropri- 
ate season, though I must add that 
my wife always gets to pick her fa- 
vorite for her birthday month of 
August! 


Would you like to share any 
closing thoughts? 

First, I’d like to mention that my 
work can currently be seen and pur- 


STANKO’S FIRST ART ON A DAN’S COVER: SEPT. 20, 2013 


Ran el 
STANKO’S SPECIAL LABOR DAY COVER 
FOR THE DAN’S SEPT. 4, 2020 ISSUE 


chased at the Holiday Fair POP-UP 
shop at the Taste the East End Bou- 
tique, 489 East Main Street in Riv- 
erhead, 10 a.m.—8 p.m through De- 
cember 24. I also have two pieces in 
the Celebrate the Season exhibition 
at the Reboli Gallery in Stony Brook. 
And please visit stankoart.com and 
@stankoart on Instagram and Face- 
book. To order a Stanko 2022 calen- 
dar, call LMN Printing of New York 
Inc. at 516-285-8526. 

Thank You, Dan’s, for enjoy- 
ing my work and for the opportu- 
nity to be featured in your excel- 
lent weekly. And, finally, I hope 
everyone reading this has a won- 
derful Christmastime and a healthy 
2022! 
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Eye on Photography: 


Jum Lennon 


BY ANGELA LAGRECA 


A sk Jim Lennon the key to his 
success aS a commercial and art 
photographer for over 40 years and 
the answer is clear: lighting. 

Whether capturing a dramatic, giv- 
ing sky at the beach down the road 
from his house in Flanders — where 
he has lived since 1983 — or running 
a 20-person crew on-location at Jones 
Beach or Montauk for a national ad 
campaign, or creating a product shot 
that makes you go, “I want that now,” 
Lennon knows the power of lighting. 

“Lighting is really understanding 
and being comfortable in knowing 
how to use and manipulate lighting 
and not being afraid to experiment,” 
says Lennon. “One of the things that 
I love the most that people will say to 
me is that they don’t think I light stuff 
... I light everything. And if I don’t 
have to light it, it’s because I’ve calcu- 
lated when I have to be there for the 
right light.” 

Lennon also has a great eye, has 
learned his craft and paid his dues — 
exuding an infectious passion for life, 
the environment, his work and: the 
collaborative process with clients. 

“T love my job — I’m not a slave to 


it, but ’'m always working ... you set a 
target, you build it and along the way 
everybody gets excited about it,” he 
says. 

A self-described “people person” 
who loves the landscape, Lennon has 
photographed thousands of people, 
places and products, both in the stu- 
dio and on-location. His corporate cli- 
ents and commercial work range from 
portrait photography to large adver- 
tising campaigns on the regional and 
national level. 

When COVID first hit, he used the 
unfamiliar downtime to produce 
a stunning, self-published book of 
his personal photography titled The 
Shoreline Book, featuring 196 pages 
of coastal scenes he took along the 
shores from Manhattan to Montauk. 

It’s hard to imagine Jim Lennon liv- 
ing too far from any shoreline. 

Born in Oceanside, his family came 
out east when he was young, first to 
a summer home and then moving 
to Flanders in 1978. Lennon says he 
quickly “gravitated to the people out 
here and the place itself” thanks to 
newfound friendships that felt more 
down-to-earth. 

“We had water, we had beaches ... 
you were allowed to roam within the 


A PHOTO OF FIRE ISLAND FROM JIM LENNON’S BOOK “THE SHORELINE BOOK” 


JIM LENNON 


size of Rhode Island ... horses, mini 
bikes, go-karts, bows and arrows, 
rifles — that kind of stuff didn’t even 
exist in Oceanside,” he adds. 

It seems Lennon was always des- 
tined to record and preserve the ex- 
quisite moments. ~ 

“I won a national award from Ko- 
dak (for a landscape) in high school 
in 1975, but who the heck thought 
you could make a living at this?” says 
Lennon, who currently works out of a 
2,500-square-foot commercial studio 
in Hauppauge that he refers to as his 
creative “dream space.” This is now his 
fifth studio on Long Island. 

Lennon still keeps the “fun little 
Kodak 126 camera” that his dad gave 
him as a kid in his studio, recalling 
with fondness the pivotal day when 


his father introduced him to award- 


winning Daily News photographer 
Danny Farrell, famous for his shot of a 
young John F. Kennedy Jr. saluting at 
his father’s 1963 funeral. 

“After I showed an interest in pho- 
tography, my dad had Danny take 
me out on some assignments, and he 
taught me and gave me a little bit of 
direction,” Lennon says. Something 
clicked. 

“That’s when I thought, ‘People can 


make a living at this,” Lennon recalls, 
with a smile in his voice. He filed the 
thought away. 


When it came time for college, Len- 
non did the practical thing — enroll- 
ing at Adelphi University to study ac- 
counting and business management. 
Ninety credits in, when it came time 
to choose an elective class, he natu- 
rally picked photography. And the rest 
clicked, for real, into place. 

“I was getting all the answers and 
the professor said, ‘How does the ac- 
counting guy know the answers?’ And 
I said, ‘I read the book.’ And he said, 
‘This is photography, nobody reads 
the book.’ Then, when the guy run- 
ning the lab there left, the teacher 
said to the rest of the (photography) 
department, ‘I got a guy in my class, 
we should hire him. He read the book.’ 
And that was it — there was no turn- 
ing back. That was the beginning of 
me working full-time, since 1977, only 
in photography.” 

Lennon worked at Adelphi for three 
years running the lab (he returned 
many years later to teach advanced 
and studio photography there for 17 
semesters). After a year and a half 
stint as the features photographer at 
The Suffolk Times, he began to take 
opportunities assisting friends who 
were established photographers in 
New York City. 

He found himself working on large 
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“THE SHORELINE BOOK” BY JiM LENNON 


A BERRIES AND CREAM DISH AT BISTRO 72 


accounts like Seagram’s and the 
American Stock Exchange, honing his 
technical craft as well as “learning by 
osmosis how to act and what clients 
expect of you on a job.” It paid off. 

“When I got my first big annual re- 
port out here through a rep around 
1985, the North Fork Bank, it was a 
$15,000 job, which was big back then,” 
Lennon says, adding, “I didn’t hesi- 
tate, I was ready.” 

Today, Jim Lennon seems as busy as 
he wants to be, between his commer- 
cial clients and his personal work. We 
caught up with him via phone to talk 
about his craft, his new book and his 
advice to photographers starting out. 


Let’s talk equipment: What do 
you use? 

My cameras are Hasselblad and 
Nikon digital cameras. I have some- 
thing around 50 electronic strobes in 
different configurations — battery, re~ 
mote-operated studio systems. I have 
way more lights than I need. 


Lighting can intimidate peo- 
ple. Why is it so important? 

Lighting is a science. ... Everything 
is about ratios and proportions and 
once you learn that, then the confi- 
dence of knowing what to do with your 
equipment kind of settles in ... and you 
know how to apply what you are good 
at. I tell people, “If you are nervous on 
the job, you're not ready to be on the 
job. You don’t want a nervous guy put- 
ting the brakes on your car. You don’t 
want to pull out and the guy says, ‘I’m 
hoping they work!” 


JIM LENNON, 


What is the commercial land- 
scape like these days? 

We've become such a visual society 
... pictures get used faster, the new 
ones sooner and (my clients) need 
them to look a little better than the 
person next door. I do a lot of product 
photography and work for restaurants, 
and you can have really great food, 
but if you have crappy photos of great 
food, it looks like crappy food. 


' What kinds of jobs are you 
working on? 

This past month we got five new 
clients — I don’t know how — and the 


range is from rebranding a whole X- 


ray company to these wraps that are 
going to be on soda machines that are 
going to be across the country. A lot of 
people I’m working for in this business 
are turbo-charged to communicate 
with people, and so they are going 
to get as much mileage as they can 
in different mediums and spots and 
spaces that can actually use visual. 


Favorite jobs? What do you 
love to shoot most? 

That’s so hard to say. I love the work 
that I do all the time, and it’s hard for 
me not to get excited when my clients 
get excited. I always love photograph- 
ing people ... it’s all about character. 
And people don’t get that character is 
way more impressive than anything 
else in them. You look at a picture of 
somebody — whether they’re good 
looking or not good looking — and you 
think to yourself, “Man, I would really 
love to get to know that person.” 


Why did you self-publish The 
Shoreline Book? 

I went to three publishers total, two 
of them got back to me and said, “Yeah, 
we're interested, but here’s what you've 
got to do to change it.” :.. They wanted 
more lighthouses, more ducks — and I 
didn’t want to do that — so I just decided 
to self-publish it. And there’s nothing in 
it that I would change. 

I decided to focus on just the coastline 
... L literally did it for myself. I’ve sold 450 
framed and plexiglass-mounted prints 
(of The Shoreline Book photographs) 
to clients and commercial people and 
thought, “What a great way to wrap up a 
theme ... and (create) a vehicle by which 
other people could see these photo- 
graphs.” 


Favorite spots out east to shoot? 

My neighborhood (Flanders) is incred- 
ible. I put out whole calendars just on my 
neighborhood. ... The whole East End 
... it's just beautiful. Every favorite spot 
that I’ve ever had is probably the last spot 
that I really found a great photograph i 
— and you find them out here. 


PORTRAIT OF CYRIL 


Advice for someone getting 
into the business? 

Get good before you do anything, 
and good doesn’t happen in a year. 
You need to look to and listen to the 
people that can turn you down, be- 
cause if they don’t turn you down, 
then you've got something. If they do 
turn you down, there’s a reason. 

A lot of people will just try to do 
stuff that. appeases their friends, 
builds their ego, gets a lot of likes on 
Facebook, and if you’re starting out, 
the first thing you have to do is really 
go to the people that are going to shut 
you down if you're not performing — 
and you learn fast. 


What drives you? What do you 
love the most about what you 
do? 


I love the landscape. ... There 


are a dozen places in my head 


that are usually close to wherever 
I am, and if I see light stuff start- 
ing to happen, I know that I’m 
going to gravitate to one of those 
places at the end of the day and get 
something there that’s going to be 
different. 

The thing I really find interest- 
ing about it is ... you’re a preser- 
vationist. You get to record these 
things that are never going to be 
in the same place in space or time, 
in that light again, and you get to 
preserve them and save them and 
pass them on. 


Jim Lennon will be giving 
a talk about . self-publishing 
The Shoreline Book in Janu- 


ary at the Alex Ferrone Gallery 
(25425 Main Road, Cutchogue). 
To see more of his work, visit 
jimlennonphotography.com. 


THE COVER OF JIM LENNON’S 2022 CALENDAR TAKEN AT BIRCH CREEK IN FLANDERS 


JIM LENNON 


JIM LENNON 
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t was a glorious and joyous 
night as CEOs and presidents 
of prestigious organizations 
proudly rocked the runway of the 
elevated red carpet to fitting music 
to accept their “Vicki” statuettes 
as “Power Listers” at our Bronx 
Power List event at Maestro’. 
Among the 67 people we hon- 
ored was Elizabeth Toledo, who 
leads the YMCA as Vice President 
of Field Operations in the Bronx 


Elizabeth Toledo 
| Meisha Porter and New Set 
Director Rigaud Noel. 2% 


Spirit in abundance 


and Manhattan. Fittingly, the 
“Y.M.C.A” song by Village People 
accompanied her as she danced her 
way to the stage! 

Our DJ, Mike from Bravo 
Sound, set the mood for the 
night with his perfectly planned 
music, appropriate for each 
honoree. 

For me, it was pure joy to welcome 
the Department of Education’s cur- 
rent Schools Chancellor Meisha 
Porter, who has met the challenge 
of educating millions of our chil- 
dren. She is transitioning to become 
the inaugural CEO of a new non- 
profit, the Bronx Community 
Foundation. 

I was proud to honor an old 


ne 


(YMCA), NYC Schools Chancellor 


lement Executive 


wes 


friend, lobbyist Patrick Jenkins, 
who has built a powerful business 
that helps people navigate govern- 
ment agencies. 

There were “crossover” honorees 
like Carlos Naudon, the President 
and CEO of Ponce Bank, who 
also serves on the board of the 
critically needed community-based 
Brooklyn Hospital Center. 

We held the event at Maestro’s 
Caterers, which was stunning- 
ly decorated with white Christmas 
trees filled with shiny red orna- 
ments and tinsel for the holidays. 

It was my honor to recognize 
Maestros CEO and Founder 
Barbara Naclerio, who, like me, 


Spirit of a different kind 


rom the moment my first- 
Pees daughter Lara turned 

blue in the nursery hours 
after her birth, she led me on a 
path beyond my wildest imagi- 
nation. 

Our journey started with seem- 

ingly endless doctors appoint- 
ments as we searched for a cure 
for her seizures and then for ther- 
apies to help her. 
_ After a painful two-year search, 
my pediatric neurologist gently, 
but firmly, told my husband and 
me that Lara would developmen- 
tally be a 3-month-old who would 
need total care all her life. 

My journey trying to help her led 
me to create Lifes WORC, which 
started as a small group of fabulous 
women, and later welcomed bus- 
loads of volunteers raising money 
and offering their time and love 
to the people at the Willowbrook 
State School, where Lara was in 
their Infant Rehabilitation Center, 
which we called the “baby build- 
ings: 

Sadly, that wasn’t the answer 


and with a federal class-action 
lawsuit in place, in which she 
was a named plaintiff, we brought 
Lara home and changed Life's 
WORC’s mission to a provider 
of group homes, where she spent 
the rest of her 17 years living with 
dignity and love. 

Fast forward 50 years, and 
now thousands of groups 


With (from I.) Gabriella DiMisa, 
Kitakis and Charles Evdos. 


similar to Life's WORC help those 
like Lara, having benefited from 
the lawsuit’s victory. 

Friday night, I had the pleas- 
ure of visiting the Spirit of 
Huntington Art Center, a stun- 


ningly large-windowed _ for- 
mer school building that 
has been transformed into a 


community arts center. 


Carlos Naudon, holding hi 


has her children working with her. 
She is carrying on after recent- 
ly losing her beloved husband and 
partner, Richard. 

As a bonus to the spectacularly 
joyous night, the wonderful peo- 
ple attending helped to raise $2,500 
through raffle sales to go direct- 
ly to the Bronx Cooperative 
Development Initiative. 

The Bronx was on fire 
with power people. It 
was a memorable night 
for all in’ attendance, as 
everyone had an oppor- 
tunity to meet the lead- 
ers of important and influ- 
ential groups in the Bronx. 


(Front) Deird 
and Renea Evdos, (Back 
McCauley. 


It is run cooperatively by 
the arts center's Executive 
Director Michael Kitakis and 
Charles Evdos, the Executive 
Director of the 40-year-old 
RISE, which operates dozens of 
group homes and programs for 
people with disabilities. 

Together, they partnered to cre- 
ate an environment where people 
with special needs and veterans 


_ 


What a night! 

Our next event is the Power 
Women of Brooklyn in January. 
Stay tuned and nominate women 
for the ultimate net- 
working event! 


re McCauley, Joan MacNaughton, Charles 
Y Mike Moriarty and Catherine 


can enjoy each other and create 
art, make music and dance. 

I was impressed with the 
activities in every corner of 
the building that is devot- 
ed to creative expression. It’s 
an innovative model for every 
community! 

They really knocked it out of 
the park! How powerful for the 
Huntington community! 
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Our Amazing History: Gifts from the Sea 


BY DAN RATTINER 


Tr, is the season when presents 
arrive. They arrive as pack- : 
ages in the mail, tied with'a @7 
bow. They arrive around the ~ feggges 
tree, having come 
down the chimney. 
Here in the Hamptons, in ~ 
_the old days, they‘ also arrive 
from the sea, carried aboard 
wayward oceangoing schooners 
that shipwrecked violently on the sandy 
beaches or rocks, often in a storm, to split 
open and spill a virtual supermarket of 
cargo for the locals to pick up and take 
home. Rules were in place to supposedly 
_ prevent you from doing that. But ifa ship 
came at night or in a storm, or blizzard, 
who was to know? In any case, hundreds 
of ships offered up these gifts. Locals, 
fishermen and farmers, and merchants 
in these parts, appreciated this fact, even 
if the cargo included barrels of excrement 
from seabirds and bats known as guano, 
which came ashore from the shipwrecked 
John Milton in 1858 at Ditch Plains. Gua- 
no made great fertilizer. 


CURRENTLY SCHEDULING WORK FOR THE 2022 SEASON!! 


Here are some of the shipwrecks that 


blessed the East End with bountiful gifts 


during the holiday season in the 1880s 
and ’90s, according to Ship Ashore! 
A Record of Maritime Disas- 
ters Off Montauk and Eastern 
Long Island, 1640-1955. 
On Dec. 22, 1884, the 905- 
ton brig Charlie Hickman out 
of New Brunswick, Canada 
came ashore on a fog-covered 
bar not far from the Moriches Life 
Saving Station carrying a load of coal, 
around 8 p.m. In the darkness, the men 
manning the station fired a cannon that 
sent a heavy line into the mast of this 
crippled ship, then by breeches buoy res- 
cued 15 of the 16-man crew safely. One 
crewman, a boy, fell overboard and was 
washed out to sea. 

On Dec. 18, 1887, at 12:30 a.m., the 
two-masted schooner Lewis A. King 
came ashore on the sand a mile and a 
half southwest of Montauk Point, bear- 
ing a cargo of dates and pipe clay. The 
crew came off without assistance in the 
morning, the captain telling people he 
had lost his bearings. A man from the 


Scott Wrecking Company soon arrived 
and offered to pull the ship off, but the 
captain said he was asking too much. 
Eventually, the ship broke up and re- 
leased its huge cargo of bagged dates, 
which the locals rounded up. Date pud- 
ding was a popular dessert for months 
and months. 

The Baltimore freight and passenger 
steamer George Appold came ashore on 
the ocean beach a mile east of the light- 
house during the night of Jan. 9, 1889. 
A wrecking company arrived and deter- 
mined the ship could not be pulled off. 
Two weeks later, it broke up, releasing 
hundreds of pairs of shoes, bolts of cal- 
ico, many, many hats, stockings and un- 
derwear down the beach, all rounded up 
by the locals and carted off by horse and 
wagon. The calico, said to be a hideous 
color, was sewn into dresses that women 
wore but hated for years. All the copper- 


_ toed shoes and boots got matched up. A 


month later, an official came and invited 
the locals to bring the leftovers in to be 
auctioned off. Many did. They got to 
keep half the money raised. 

The schooner Elsie Fay bound for Bos- 


CUT OUT FOR 2=- FUTURE REFERENCE 


WE’RE THE SOLUTION TO 


We have relationships with over 200 craftsman 
and technicians at 60+ reputable companies. 
Specializing in concept development, the 
management of objectives - through execution 
and the “post analysis” of all work and costs. 


We are “OSHA? certified with “Fast Track” expertise. 


CALL US AT 917-622-2054 
TO GET YOUR PROJECT DONE! 


VISIT US AT WWW.DNAMS.COM Hoppy - Holidays! 


Be ee me Om Om CUT OUT FOR oe FUTURE REFERENCE na HeHeEkE: & 


YOUR PROJECT COMPLETION GOALS. 


We Specialize in East End Project, Site and Construction Management. 
Have A Project You Would Like To Execute? 


SHIPWRECK! 


ton from the West Indies came ashore 
just east of Ditch Plains in Montauk on 
Feb. 17, 1893. The crew was rescued but 
the ship shortly broke up, releasing its 
cargo of thousands of coconuts that soon, 
bobbing in the surf, came ashore to the 
west. This led to coconut soup, coconut 
cake and coconut pie for many months. 

The Fannie J. Bartlett wrecked on the 
ocean beach in Napeague carrying 1,250 
tons of coal on Jan. 15, 1894. The locals 
knew what to do. The nameplate from 
this ship was removed as the ship broke 
up, then nailed to a pole next to a make- 
shift platform in Napeague where Long 
Island Rail Road trains would stop when 
flagged down by anyone wishing to send 
goods to the city. The railroad also inac- 
curately named stations South Hamp- 
ton, Easthampton and Bridge Hampton 
over the years. 


If you don’t know where to start, or who to start with - Let Us Guide You! 


We're one of the leaders in construction from 
Hampton Bays to Montauk and also the North Fork. 


We Provide All Sorts of Big or Small Procurement, 
Construction and Project Management Services. 


Y MULTI SERVICES LLC ; 


ALL GREAT THINGS BEGIN WITH DNA™ 
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Clock’s Ticking: 


One Week Left to Vote for Dan’s Best of the 
Best Artists & Businesses 


Ihe East End is widely consid- 

ered to be an artists’ haven — a 
place where art can flourish in all its 
forms and where performance and 
visual artists can find inspiration 
everywhere they look. Key to many 
artists’ success is the presence of 
contemporaries who inspire them 
to push their art to new heights, and 
where better to find a bit of aspira- 
tional competition than the Dan’s 
Best of the Best contest? As voted in 
the 2020 contest, these are the East 
End’s champion artists and artisans 
in categories ranging from music and 
photography to jewelry design and 
hair styling. Will your vote help them 
secure yet another victory, or crown 
another winner in their place? It’s 
your choice to make, but you'd better 
make it soon! 

The clock is ticking fast, with only 
one week left to vote in the 2021 Best 
of the Best contest. You’ve got until 
Friday, December 31 at 11:59 p.m. 
to cast your votes once per day at 
DansBOTB.com. Get voting! 


ALICIA COOK: 

Best Hair Colorist: Hamptons 
Best Hair Stylist: Hamptons 
34 Hill St, Southampton. 
631-377-3555, revolvehair.com 


BAY STREET THEATER 

Best Theater/Performing Arts 
Center: Hamptons 

1 Bay St, Sag Harbor. 
631-725-9500, baystreet.org 


COMMON GROUND JEWELRY 
Best Jewelry Store: North Fork 
29 Front St, Greenport. 
commongroundjewelry.com 


DANIEL POLLERA 

Best Artist: 

Dan’s BOTB Hall of Fame 
danielpollera.com 


DORENE PHILLIPS 
Best Groomer: North Fork 
Peconic. 917-854-5581 


DREAM WINDOWS 

& INTERIORS 

Best Interior Design: 

North Fork 

29 Montauk Hwy, 

Westhampton. 631-325-5900, 
dreamwindowsandinteriors.com 


GARDEN OF SILVER 


Best Jewelry Store: Hamptons 
124 Main St, Westhampton Beach. 


631-275-8148, gardenofsilver.com 


GENE CASEY 

& THE LONE SHARKS 
Best Local Band: 

Dan’s BOTB Hall of Fame 
genecasey.com 


GUILD HALL 

Best Museum: Hamptons 
158 Main St, East Hampton. 
631-324-0806, guildhall.org 


HALLOCKVILLE 

MUSEUM FARM 

Best Museum: North Fork 
6038 Sound Ave, 

Northville. 631-298-5292, 
hallockville.com 


HILDRETH’S HOME GOODS 
Best Interior Design: 
Hamptons 

51 Main St, Southampton. 
631-283-2300, hildreths.com 


HOME STAGING BY SPC 
Best Home Stager: Hamptons 
870 Marconi Ave, Ronkonkoma. 
631-878-6143, stagingbyspc.com 


IN THE GROOVE 
Best Local Band: North Fork 
inthegroove.band 


ISABELLE HARAN-LEONARDI 
Best Artist: North Fork 
Greenport. 
novaconstellatiogallery.com 


IVY LEAGUE FLOWERS 

& GIFTS 

Best Florist: North Fork 
56475 NY-25, 

Southold. 631-765-6500, 
ivyleagueflowersandgifts.com 


KAT O’NEILL 
Best Artist: Hamptons 
katoneillgallery.com 


LA CAREZZA SALON 


. Best Pedicurist: Hamptons 


45 Windmill Ln, Southampton. 
631-283-7683, lacarezza.com 


LYNN BLUE BAND 
Best Local Band: Hamptons 
lynnbluemusic.com 


MONICA ZUNIGA 


Best Manicurist: Hamptons 
1A Bay Street, Sag Harbor. 


631-725-6400, salonxavier.com 


NANCY ATLAS 

Best Local Musician: Hamptons 
Best Local Musician: 

Dan’s BOTB Hall of Fame 

Sag Harbor. nancyatlas.com 


NEW LIFE CRISIS 

Best Local Band: 

Dan’s BOTB Hall of Fame 
paul-mahos.com 


NORTH FORK 
COMMUNITY THEATRE 
Best Theater Group: 

North Fork 

2700 Old Sound Ave, Mattituck. 
631-298-4500, nfct.com 


GETTY IMAGES 


RAQUEL AT GABRIEL LOREN 
Best Hair Colorist: North Fork 
215 Howell Ave, Riverhead. 
631-727-4247, riverheadsalon.com 


SAG HARBOR FLORIST 
Best Florist: Hamptons 
3 Bay St, Sag Harbor. 631-725-1400, 
sagharborflorist.net 


SALON 48 

Best Hair Stylist: North Fork 
43375 County Rd 48, Southold. 
631-765-5624 


SARAH CONWAY — 


Best Local Musician 
Montauk 


SPECIAL EFFECTS SALON & SPA 
Best Manicurist: North Fork 
Best Pedicurist: North Fork | 
455 Main St, Greenport. 631-477- 
2265, specialeffectssalonandtea.com 


STACY WICKHAM PHOTOGRAPHY 
Best Photographer: Hamptons 
Best Photographer: North Fork 
631-680-3325, stacywickham.com 


STYLED AND SOLD 

Best Home Stager: North Fork 
28 Pin Oak Ln, Westhampton Beach. 
631-899-3305, styledandsold.com 


SUFFOLK THEATER 

Best Theater/Performing Arts 
Center: North Fork 

118 East Main St, Riverhead. 
631-727-4343, suffolktheater.com 


WESTHAMPTON DOG 
GROOMING 

Best Groomer: Hamptons 
70 Oak St, Westhampton Beach. 
631-288-3678 


WHBPAC ARTS ACADEMY 


Best Theater Group: Hamptons 
76 Main St, Westhampton Beach. 


631-288-1500, whbpac.org 


WHITE ROOM GALLERY 

Best Art Gallery: Hamptons 
2415 Montauk Hwy, Bridgehampton. 
631-237-1481, thewhiteroom.gallery 


WILLIAM RIS GALLERY 

Best Art Gallery: North Fork 
1291 Main Rd, Jamesport. 
609-408-5203 williamris.com 
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WHAT TO DO. WHERE TO GO. WHERE TO PLAY. 


N THE NORTH FORK 
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VERONA PENALBA’S “DARLING” (202 


OED TRE 


CURATED BY REBEKAH YAHOVES 


LIVE SHOWS 


PANCAKE BREAKFAST & CAROLING 
SATURDAY, DECEMBER 25, 9-11A.M. 

Church of the Harvest is hosting a 
Christmas Day Pancake Breakfast at 
the church. All are welcome — it’s not 
just for congregants. Eggs, sausage, 


1, OIL PAINT ON INKJET PRINTED CAN 


hash and waffles will be on the menu, 
as will a little caroling. 

572 Raynor Avenue, Riverhead. 
churchoth.com 


SUGARFREE AT JASON’S 
VINEYARD 

SUNDAY, DECEMBER 26,1P.M. 

Enjoy live music at Jason’s Vineyard, 
known for its low-key atmosphere and 


VAS) ON VIEW IN VSOP PROJECTS’ “WINTER SALON” 


comfortable seating. Reasonable wine 
tastings also make this spot popular. 
1785 Main Road, Jamesport. ° 
631-238-5801, jasonsvineyard.com 


HAIG MATHOSIAN 

AT PINDAR VINEYARDS 

SUNDAY, DECEMBER 26,1 P.M. 

Join local artist Haig Mathosian at 
the indoor tasting room at Pindar 


‘North 
Fork 
EVENTS / 


Vineyards. Meanwhile, sip on some. 
of your favorite whites, reds and 
sparkling options. 

37645 Main Road, Peconic. 
631-734-6200, 

pindar.net 


POINTS EAST AT 
GREENPORT HARBOR 
BREWING COMPANY 
SUNDAY, DECEMBER 26, 3 P.M. 
If you love the clean, dreamy sound 
of country-infused singing and song- 
writing, you won't want to miss 
Points East at the Green- 
port Harbor Brewing 
Company. Meanwhile, 
enjoy ales and lagers in 
hand-crafted; _ festive 
* flavors. 
42155 Main Road, 
Peconic. 631-477-1100, 
greenportharborbrewing.com 


= FUN ACTIVITIES 


SHELTER ISLAND 

ELECTRIC BIKE TOUR 

FRIDAY, DECEMBER 24,9 A.M. 

If you like to stay active in the winter, 
you won't want to miss this popular 
electric bike tour that starts at the 
Greenport Fourth Street MTA Park- 
ing Lot. Here, you will get properly 
fitted to your Royal Dutch Gazelle E- 
Bike. Next, enjoy the short ferry ride 
across Greenport Harbor to Shelter 
Island, where you'll roll past ginger- 
bread houses and mansions. The Ram 
Island Peninsulao, Sylvester Manor 
Farm and a brief stop by a cafe will 
top off your brisk excursion. 

426 4th Street, Greenport. 
eventbrite.com/e/shelter- 
island-electric-bike-tour- 
tickets-202589930937 


EAST END FOOD MARKET 
SATURDAY, DECEMBER 25, 9 A.M. 
Visit the market every Saturday to sample 
local food, wine and craft vendors. There 
is live music, activities and a chance to 
learn more about the community. 
139 Main Road, Riverhead. 631-727- 
7600, riverheadchamber.com : 


S’MORES + PORT AT 

THE NORTH FORK TABLE & INN 
SATURDAY, DECEMBER 25, 7 P.M. 
Dress warmly and sit with your loved 
ones around your own mini-bonfire! 
Your $55-for-two ticket price includes 
the bonfire, a traditional s’mores set 
and two glasses of port. 

57225 Route 25, Southold. 631-765- 
0177, northforktableandinn.com 
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BREAK OUT YOUR UGLIEST CHRISTMAS SWEATER, AND GET READY FOR SOME HOLIDAY 


_ FUN! 


_ LIFE FIGURE DRAWING SESSION 
_ TUESDAY, DECEMBER 28, 10 A.M. 
Bring your own supplies to the Floyd 
Memorial Library, where professional 
models will be posing for two to twen- 
ty minutes. Chairs and tables will be 
provided. Dry media only. 

539 First Street, Greenport. 631-477- 
0660, floydmemoriallibrary.org 


HOLIDAY TRIVIA & UGLY 
SWEATER NIGHT 
TUESDAY, DECEMBER 28, 6 P.M. 

Get ready to get quizzed on all of your 
favorite holiday movies and songs at 
the North Fork Brewing Company. 
You can sign up with up to 6 people. 
Be sure to wear your ugly holiday 
sweater and get ready for some chow 
provided by the TacHoe Food Truck. 
24 East 2nd Street, Riverhead. 631- 
591-1191, northforkbrewingco.com 


SUHRU WINES, SUCCULENTS & 
SIPS WORKSHOP 

WEDNESDAY, DECEMBER 29, 6 P.M. 
Create your own stunning hand- 
blown terrarium at this two-hour 
class led by local plant stylist Elissa 
Capetankis of Imaginariums by Elis- 
_ sa. Pick out succulents, botanicals, 
mosses, stones and shells drawn from 
beautiful North Fork beaches. The fee 
of $75 includes all materials and one 
glass of Suhru wine, with additional 
glasses available for purchase. Pre- 
registration is required. 
28735 Main Road, Cutchogue. 631- 
603-8129, suhruwines.com 


WEDNESDAY NIGHT TRIVIA AT 
THE RAM’S HEAD INN 
WEDNESDAY, DECEMBER 29, 6 P.M. 
Do you know a lot about nothing in 


particular? Head on over to the Ram’s 


Head Inn, where you can also enjoy © 


fine dining and cocktails on a chilly 
Wednesday evening. 
108 Ram Island Drive, Shelter 

Island Heights. 631-749-0811, 
theramsheadinn.com 


KNITTING CLUB 

THURSDAY, DECEMBER 30, 4:30 P.M. 
Bring your favorite project to the up- 
per level of the Shelter Island Public 
Library, where you can make new 
friends while you stitch. Register 
ahead of time on the website. 

37 North Ferry Road, Shelter 

Island. 631-749-0042, 


. shelterislandpubliclibrary.org 


BYOB-BUILD YOUR OWN 
(CHEESE) BOARD 

THURSDAY, DECEMBER 30,5 P.M. 
Register ahead of time for this two- 
hour class where you can fill up your 
own cheese board with a variety 
of cheeses, meats, chocolates and 
spreads. You will also get a glass of 
Sannino Vineyard wine. The cost of 
your cheese board will depend upon 
how many people it serves. 

15975 Country Road 48, Cutchogue. 
631-734-8282, sanninovineyard.com 


RAMEN NIGHT THURSDAYS AT 
THE PRESTON HOUSE 


_ THURSDAY, DECEMBER 30, 5:30 P.M. 


Every Thursday, enjoy a special Ra- 
men-flavored evening at the Preston 
House, which is known for its friendly 
staff and balanced flavors. Seating is 
available both indoors and out. 

428 East Main Street, 
Riverhead. 631-775-1500, — 
theprestonhouseandhotel.com 
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FOURTH ANNUAL GREENPORT 
WINTER WONDERLAND WALK 
AND DECORATING CONTEST 
THROUGH DECEMBER 31. 

Do some elegant holiday shopping and 
dining in sparkling downtown Green- 


port. Meanwhile, vote for the shop 


or eatery with the best decorations 
and be entered to win a prize basket 
full of treats from your favorite local 
merchants. 

Greenport Business District, 
Greenport. 631-477-0248, 
villageofgreenport.org 


VIRTUAL EVENTS 


VIRTUAL BREATHE TOGETHER 
TUESDAY, DECEMBER 28,10 A.M. 
Deep breathing can decrease stress, 
reduce pain and increase your energy. 
Take a few minutes out of your busy 
day to join this virtual session hosted 
by the Southold Library. 

53709 Main Road, Southold. 631- 
765-2077, southoldlibrary.org 


TURNING 65? 

WHAT YOU NEED TO KNOW. 
WEDNESDAY, 

DECEMBER 29,2P.M.  . 
If youre turning 65, 
chances are you've got 

a lot to be thankful for. 
And youre also prob- 
ably becoming eligible 
for Original Medicare. 
You'll need to know how it’s 
structured in order to make 
good decisions about the future. 

Be sure to register ahead of time for 
Zoom info. 

27550 Main Road, Cutchogue. 
631-734-6360, cutchoguelibrary.org 


Seeking North Fork: 
photographers, email: 
alagreca@danspapers.com 
Angela LaGreca, 
Photo Editor 


| OUT & ABOUT ON THE NORTH FORK 


ART EXHIBITIONS 


WINTER SALON AT ¥VSOP 
PROJECTS 

ON VIEW THROUGH JANUARY 2. 
Visit this fifth installation of winter 
projects on weekends and by ap- 
pointment at this colorful, contem- 
porary art space. Artists include Re- 
nee Brown, Naomi Clark and Louise 
Crandell. 

311 Front Street, Greenport. 
631-603-7736, vsopprojects.com 


FARMS ACROSS AMERICA 

ON VIEW THROUGH FEBRUARY 13. 
Enjoy this unique collection of 55 art- 
works created by thirty-four national 
artists exploring farm life across the 
nation. Mediums include photogra- 
phy, painting and sculpture. Many 
prints are available for purchase. 
25425 Main Road, Cutchogue. 
631-734-8545, 
alexferronegallery.com 


THE ROARING 20S: 
A DECADE OF CHANGE 
NOW ON VIEW. 
Take a drive to the South- 
old Historical Museum 
to explore North Fork 
living as it was 100 
years ago. Speakeas- 
ies, Charleston dances 
and slang changed 
American life for good. 


at the Ann-Curie Bell house at 
the Maple Lane Complex. 


54325 Main Road, Southold. 


631-765-5500, 


southoldhistorical.org 


ENJOY PANCAKES AND MORE WITH A CHRISTMAS BREAKFAST! 


The exhibit is on display ~ 


GETTY IMAGES 
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WHO DOESN'T LOVE A GOOD CHRISTMAS MOVIE ON THE HOLIDAY? 


CURATED BY REBEKAH YAHOVES 


LIVE SHOWS 


THE POLAR EXPRESS SCREENING 
SATURDAY & SUNDAY, 

DECEMBER 25 & 26. 

Purchase tickets online ahead of time 
to view this Christmas classic at the 
Sag Harbor Cinema. It tells the story of 
a little boy who boards the mysterious 
Polar Express after everyone has gone 
to sleep. 

90 Main Street, Sag Harbor. 631-725- 
0010, info@sagharborcinema.org, 
sagharborcinema.org 


FUN ACTIVITIES 


THE 21 ANNUAL CHRISTMAS EVE 
SUCKLING PIG ROAST 

FRIDAY, DECEMBER 24, 5 P.M. 

This year, Almond Restaurant will be 
holding its 2ist annual Christmas Eve 
tradition at Roaming Acres Farm. Your 
roast will be served with seasonal ac- 
companiments for $49. The proceeds 
from the evening will be used to pro- 
vide warm pajamas and books to chil- 
dren in need. 

1 Ocean Road, Bridgehampton. 631- 
537-5665, almondrestaurant.com 


SYS TO LONG SPRINGS 

COUNTY PARK HIKE 

SUNDAY, DECEMBER 26, 10 A.M. 

If you had one too many helpings of des- 
sert over the holidays, get out in the fresh 
air with the Southampton Trails Preser- 


vation Society for this 3-mile long hike in 
a unique natural environment. You can 
also walk for half the hike if you arrange 
for two cars ahead of time. 

1370A Majors Path, Southampton. 
631-903-7895, southamptontrails.org 


FIBER ARTS MEET-UP 

WEDNESDAY, DECEMBER 29,1P.M. 
Do you love to knit, crochet or em- 
broider? How about sewing, quilting, 
or cross-stitch? Bring your current 
crafts to the John Jermain Library, 


~ where you can make new friends while 


you stitch away. The group meets on 
the lower level and no instruction is 
provided. 

201 Main Street, Sag Harbor. 631- 
725-0049, johnjermain.org 


VIRTUAL EVENTS 


COPING WITH STRESS FOR 
OLDER ADULTS 

MONDAY, DECEMBER 27, 2 P.M. 

Join NY Project Hope, a crisis counsel- 
ing program designed to help communi- 
ties cope with COVID, as they bring you 
tips on managing the unique stresses of 
our time. Register ahead of time and a 
Zoom link will be sent to you 15 minutes 
before the start of the session. 

159 Main Street, East Hampton. 631- 
324-0222, easthamptonlibrary.org 


ZUMBA GOLD 
TUESDAY,.DECEMBER 28,9 A.M. 
Zumba is amazing for weight loss, 
heart health and stress management. 


GETTY IMAGES 


GARY MAMAY, COURTESY PARRISH ART MUSEUM 


BARTHELEMY TOGUO’S “HOMO PLANTA A” (2018, WATERCOLOR INK ON CANVAS), 


ON VIEW AT THE PARRISH ART MUSEUM 


If you're a senior who loves to boogie, 
register ahead of time for this virtual 
event presented by the Westhampton 
Free Library. 

7 Library Avenue, Westhampton 
Beach. 631-288-3335, 
westhamptonlibrary.net 


THE GUITAR AND CUBA, FRANCE 
& HAITI: A 30 MIN. VIDEO BY 
FRANCISCO ROLDAN 

STREAMING ON DEMAND 

THROUGH DECEMBER 31. : 
Check out the Montauk Library’s 
Videos for General Audiences at 
montauklibrary.org/video 
for this special musical 
presentation. Join clas- 
sical guitarist Fran- 
cisco Roldan as_ he 
performs rhythmic Cu- 
ban melodies, French 
Impressionist — pieces 
and voodoo-inspired 
dances. 

871 Montauk Highway, 
Montauk. 631-668-3377, 
montauklibrary.org 


ART EXHIBITIONS 


JEFF MUHS: 

THE UNCANNY VALLEY 

ON VIEW THROUGH JANUARY 2. 
Jeff Muhs is an American-born 
painter, sculptor and_ designer 
who received Top Honors at Guild 
Hall’s Artist Members  Exhibi- 
tion. The prize is a solo exhibition 


Hamptons 
EVENTS 


at the Spiga Gallery, where Muhs 
explores the fluidity and weight of 
concrete. 

158 Main Street, East Hampton. 
631-324-0806, guildhall.org 


ENCOUNTERS: RECENT 
ACQUISITIONS TO THE 
PERMANENT COLLECTION | 
ON VIEW THROUGH FEBRUARY 22. 
Encounters is a special collection of 
artists with relationships to the East 
End. They may have been born here, 
lived here, or spent time here as an 
artist-in-residence. The work 

displayed demonstrates a 
deep engagement with 
the environment and 
community. 

279 Montauk 

Highway, Water 

Mill. 631-283-2118, 
parrishart.org 


MAREN HASSINGER AT 
DIA BRIDGEHAMPTON 

ON VIEW THROUGH MAY. 

Hassinger lived in East Hampton 

and taught at Stony Brook South- 

ampton during the 1990s. In this 

exhibition, she explores the rela- 

tionships between ecology, human- 

ity and identity. The works include 

unique mediums like hanging pan- 

els and bush sculptures. 

23 Corwith Avenue, 

Bridgehampton. 

212-989-5566, 

diaart.org 
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WHAT TO DO. WHERE TO GO. WHERE TO PLAY. 


Wiis DAE KIDS 


CURATED BY REBEKAH YAHOVES 


TOP 5 FAMILY EVENTS TO 
CHECK OUT THIS WEEK 


WHERE DO BUGS GO IN WINTER? 
MONDAY, DECEMBER 27, 10:30 A.M. 

If you want to know where bugs set 
up shop when it’s freezing, you won't 


___ want to miss this special workshop for 


children of all ages presented by the 
South Fork Natural History Museum. 
The cost is $15 for adults and $10 for 
children. Advanced reservations are 
‘required. 
. 377 Bridgehampton- Sag Harbor 
_ Turnpike, Bridgehampton. 
631 -537-9735; sofo.org 


SCHOOL'S OUT ROLLER SKATING 
FOR ALL AGES : 

MONDAY, DECEMBER 27,1-4 P.M. 
Bring your little gliders over the Green- 
- port American Legion, where they can 
strap on their skates and burn some 
energy on a homework-free afternoon. 
You can purchase tickets with a credit 
card online or pay cash at the door. 

121 Third Street, Greenport. - 
greenportamericanlegion.org 


STORIES & SONGS 

FOR LITTLE ONES 
TUESDAY, DECEMBER 28, 
10:30 A.M. 

Bring your little learner ages 
birth to three years over 
to the lovely Amagan- 
sett Library for singing, 
‘clapping and rhyming. 
The event will take place 

in the Children’s Room. 
215 Main Street, 
Amagansett. 631-267-, 3810, 
amagansettlibrary.org 


VIRTUAL BALLOON SCULPTING 
WEDNESDAY, DECEMBER 29. 

Your little critters in grades 2-5 can 
float on over to the Rogers Memo- 


rial Library to pick up their balloon- 


making kits. Then, you can jump on 
the library’s Facebook page or website 
to join Magician Joseph Ciaravino of 
“Prestino’s Magic” as he guides you 
through the creation of some basic 
balloon figures. 

91 Coopers Farm Road, 

Southampton. 631-283-0774, 
rogersmemorial.librarycalendar.com 


NEW YEAR’S EVE AT THE 
FLANDERS YOUTH CENTER 
THURSDAY, DECEMBER 30,4 P.M. 
Celebrate the holidays with the South- 
ampton Youth Bureau. Students in 


Find more 
events online at 
DansPapers.com/ 
Events 


KIDS CAN SKATE TO THEIR HEARTS CONTENT THIS WEEK! 


grades K-8 are invited to meet at the 
Flanders Youth Center to celebrate 
New Year’s Eve a day early with bingo, 
arts and crafts and a balloon drop! For 
more information or to register, call in 
advance. 

655 Flanders Road, Flanders. 
631-702-2425, 
southamptontownny.gov/ 
youthbureau 


FAMILY FUN ATTRACTIONS 
ON THE EAST END 


THE CANDY MAN 
This family favorite offers 
custom chocolates, truf- 


enjoy jellies and choco- 

late covered-fruit. It’s 

worth the trip if you 

want to see some of 
the biggest chocolate- 
covered strawberries on 
the East End! 

22350 Main Road, Orient. 

631-323-2645 


CHILDREN’S MUSEUM | 

OFTHE EASTEND . 

Learn about ships, windmills and 
creating your own farm at this fa- 
vorite East End children’s destina- 
tion. This season, however, you'll 
need to call ahead of time to make a 
reservation. 

376 Bridgehampton-Sag Harbor 
Turnpike, Bridgehampton. 
631-537-8250, cmee.org 


THE CLUBHOUSE | 

Kids can enjoy some serious en- 
tertainment at this East Hamp- 
ton hot spot. Play classic arcade 
games like pinball and claw, as 
well as bowling lanes. And while 
youre there, chow down on some 


fles and caramels. Also, © 


delicious burgers, apps and rustic 
pizzas. 

174 Daniels Hole Road, East 
Hampton. 631-537-2695, 
clubhousehamptons.com 


LONG ISLAND AQUARIUM 

Don’t miss this season’s fantastic in- 
door exhibits that include an Amazon 
rainforest, birds and coral reefs. You 
can purchase tickets ahead of time 
online and there’s special pricing for 
children and seniors. 

431 East Main Street, Riverhead. 
631-208-9200, 
longislandaquarium.com 


SANTA’S CHRISTMAS TREE FARM 
Your little elves will be bouncing for 


_ the chance to jump to Santa’s Christ- 


mas Tree Farm, where they can cut 
down a tree, ice skate and even visit 


a petting zoo. Enjoy some hot choco- 


late, apple cider and popcorn while 
you party. And parents will warm 
right over to the Christmas Tree shop, 


_ where they can purchase last-minute 


treasures like ornaments, stocking 
stuffers and mittens. 

30105 Main Road, 

Cutchogue. 631-735-9242, 
santaschristmastreefarmli.com 


SHAMROCK CHRISTMAS 

TREE FARM 

This farm has it all, including 14-min- 
ute train rides, Santa’s mailbox and 
Charlie Brown Land. There’s a snack 
shed where you can purchase pretzels 
and hot chocolate and a gift shop 
for moms and dads. And of course, 
you ll want to find that perfect fam- 
ily Christmas tree before it’s too 
late. 

26085 Main Road, 


‘Mattituck. 631-298-4619, 


shamrockchristmastreefarm.com 


GETTY IMAGES 


SOUTHAMPTON 

ICE SKATING RINK 

Brrr-ing your little athletes over to 
the Southampton Ice Skating rink for 
some serious winter fun. Check out 
the website for public skate sessions 
and reserve your spot ahead of time. 
The cost is $15 for adults and $12 for 
kiddos during the week and $20 for 
everyone on the weekends. You can 
also rent your own hockey or figure 
skates for $5. 

668 Country Road 39, Southampton. 
631-283-2158, southamptonicerink. 
com 


SUNDAYS ON THE BAY 

Enjoy delicious holiday dining after 
a day of frolicking in the winter fun 
on the East End. Parents can feast on 
seafood, steaks and local craft beers, 
while tots can dine on a children’s 
menu that includes items like fried 
flounder and mini burgers. 

369 Dune Road, Hampton 

Bays. 631-728-2611, 
sundaysonthebayrestaurant.com 


THE WHARF SHOP 

Parents and young folks who can’t get 
enough of that vintage toy shop feel 
will relish in a trip to this Sag Harbor 
favorite. Collections of crafts, stuffed 
animals and mini-dollhouses make 
this a must-see for collectors and holi- 
day gifters. 

69A Main Street, Sag Harbor. 
631-725-0420, wharfshop.com 


ZUHUSKI FARM 

Take a stroll to Cutchogue to cut down 
your last-minute tree or choose from a 
fine selection of pre-cut Fraser fir. The 
nursery offers lovely winter options 
like Boxwood and Blue Princess Holly. 
12025 Oregon Road, Cutchogue. 631- 
734-5036, zuhoskitreefarm.com 
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THE “LUNCH” SIGN ONCE AGAIN WELCOMES MOTORISTS TO DINE AT THE LOBSTER - 


ROLL FOR LUNCH (AND DINNER). 
BY DAVID TAYLOR 


veryone who lives in and around 
the Hamptons knows the value of 
a good lobster roll, but unfortunately, 
getting one’s hands on a top-quality 
roll hasn't always been the simplest 
task, especially in the off-season. 
Then on December 9, Lobster Roll 
aka LUNCH opened their new year- 
round location at Southampton’s old 
Silver Linings Diner. 
As famous as the original Lobster 
Roll is on the Napeague Stretch — 


and it is TV famous thanks to The Af- — 


fair — the brand’s continued growth 
was somewhat limited by the restau- 
rant’s size, location and seasonality. 
Realizing this, co-owners Fred Terry, 
Paul DeAngelis and Andrea Anthony 
recruited Irwin Simon, CEO/chair- 
man of Tilray Inc. and former CEO/ 
founder of the Hain Celestial Group, 
to launch Lobster Roll to new heights. 

“T reached out to him to join our 
group because I felt that we took 
the brand as far as it could go, and 
we needed somebody to catapult us 
forward,” Anthony says, adding that 
she had known Simon for about 20 
years and it was him who suggested 
the former diner as the brand’s first 
expansion. “The location speaks for 
itself — it’s really on the perch of 
entering the Hamptons area toward 
Montauk, so we felt that the location 
was absolutely prime.” 

Originally scheduled to open 
shortly after the Napeague/Amagan- 
sett restaurant closed for the season 
in October, the Southampton loca- 
tion’s soft opening was delayed due 
to pandemic complications. Thank- 
fully, the team still managed to make 
their debut in the off-season with 


plenty of time to work up to the sum- 
mer rush. “During COVID, trying to 
move things along, get permits, order 
things — everything was backed up, 
so we were way behind schedule,” 
Anthony shares. “But we're still in 
the timeframe that we want to be in.” 

The design of the Southampton lo- 
cation has been kept on-brand with 
the three pillars of the Lobster Roll 
aesthetic: nautical, casual and retro. 
And a neon-like “LUNCH” sign once 
again draws in longtime fans and 
passersby alike. “It’s new and exciting, 
but I think we nailed the vibe,” Antho- 
ny says, noting how important it was 
to keep the Lobster Roll experience 
consistent in this new location. “Our 
brand is our brand, and we want to be 
consistent with that brand.” 

The new space offers so much, well, 
space that Anthony and the team can 
finally host the parties they'd been 
forced to turn away for years. “I turned 
so many catering parties away in 
Amagansett, because I don’t have the 
sequestered space, but here, we have 
plenty of space — a separate room, a 
separate entrance — it’s perfectly de- 
signed for private parties,” she says. 

As part of the Southampton res- 
taurant renovations, back-of-house 
expert Paul DeAngelis had the diner 
kitchen ripped out and replaced with 
a “genius” state-of-the-art kitchen that 
allows the team to offer new menu 
items like three-pound lobster, grab- 
and-go items like Paul’s Famous Sea- 
food Chili, an increased selection of 
Andrea’s Obsession Desserts and even 
shippable lobster kits. Plus, a new late- 
night cocktail bar allows them to serve 
drinks such as the Basil Hayden Man- 
hattan and Belvedere Cosmopolitan, 
as well as wines from Wolffer Estate 
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- Year-round Lobster Roll 
. Flagship Is Now Open i in 
Southampton 


and Hampton Water. 

DeAngelis’ revamped menu offers 
classic hot or cold lobster rolls, Hearty 
Manhattan Seafood Chowder, Lob- 
ster Grilled Cheese, Baked Stuffed 
Flounder and the Finest Steamers 
and Broth. Next summer, when both 
Lobster Roll locations will be open, 
the menus will be kept largely the 
same, with the same options avail- 
able for either lunch or dinner. As 
for dessert, the top of Anthony’s 
list of home-made baked treats is 
her Caramel Apple Crisp a la Mode, 
and there are many other goodies to 
choose from. 

What many don’t realize about Lob- 
ster Roll’s signature dish, Anthony 
points out, is that founder Fred Terry is 
said to be the first person to sell lobster 
rolls on the East End, way back in the 
1960s. “I really think that’s notewor- 
thy to our brand,” she says. “It makes 
us different than everybody else sell- 
ing lobster rolls in the New York Metro 
area.” Terry now fills the role of chief 
financial officer and remains an inte- 
gral part of the team from behind the 
scenes. 

Not to sell her own contributions 
short, Anthony explains that since 
joining the team in 1978, three short 
years before DeAngelis joined, she is 
always on the lookout for new markets 
to tap into, beginning 
with the kids several 
decades ago. “I felt that 
we needed an extensive 
children’s menu to ac- 
commodate that market, 
so that was one thing we 
got into,” she explains. 
“We encouraged children 
to come in and patronize 
our restaurant. Not many 
places in the Hamptons 
really did that.” 

Following the success 
of the kids’ menu, Antho- 
ny introduced a robust 
gluten-free menu, with 
special protocols and 
separate cooking stations 


cross-contamination 
and better assure food- 


ANDREA’S OBSESSION DESSERTS 
ON DISPLAY AT LOBSTER ROLL IN 
SOUTHAMPTON 


sensitive patrons a safe and delicious 
meal. And now with the Southampton 
location, Lobster Roll is finally tapping 
into the year-round local market with 


not only a diverse menu but an upcom- 


ing line of lifestyle apparel for people 
and dogs, too! 

“Tt’s our flagship now. This repre- 
sents the future for us and the mul- 
titude of areas we will push into,” 
Anthony says. “In Amagansett, our 
slogan has been, “This is where sum- 
mer begins.’ In Southampton and go- 
ing forward it’s, “This is where sum- 
mer never ends.” 


The second location of Lobster Roll 
aka LUNCH is now open at 32 Mon- 
tauk Highway, Southampton. Call 
631-267-3740 or visit peeeinences com 
for more info. 


A PEEK INSIDE THE SOUTHAMPTON LOBSTER ROLLS NEW 
KITCHEN. 
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FOUR COURSE DINNER MENU 
OPEN BAR UNTIL MIDNIG@T 


_ RESERVATIONS REQUIRED: 
PLEASE CONTACT CHRIS@DINEATUNION.COM 


LIVE ENTERTAINMEN 
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Baron’s Cove Recipe, New Year’s Dining & More 


COURTESY BARON’S COVE 


a 


CHEF NICHOLAS VOGEL 


BY HARRY POWERS 


Fema Cove chef Nicholas Vogel 
comes through this holiday with 
a recipe for roasted broccoli salad with 
pecans and farro that will stimulate 
your taste buds. It’s nutritious, too! 
Speaking of Baron’s Cove, settle in 
by the hearth on Christmas Day from 4 
p.m. to 9 p.m. for a four-course prix fixe 
for $100 per person; $30 for children. 
Chef Vogel has prepared a menu featur- 
ing favorites like broiled oysters with 
Chile butter and bank breadcrumbs; 
prime rib with glazed carrots, potato 
pave, au jus and horseradish; glazed 
ham with roasted Brussels sprouts, 
mashed potatoes and dijon; and crab 
cakes with haricot vert and creamed po- 
lenta with poblano remoulade. The New 
Year's Eve menu includes lobster gnoc- 
chi with truffle potato gnocchi and but- 
ter poached lobster; braised lamb shank 


with polenta plus date and gremolata 
sauce; seared local tuna with cannel- 
lini beans and olives, and preserved and 
candied lemon. The $125 per person, 
four-course meal is served from 5:30—-8 
p.m.; the $175 per person six-course 
meal is served in the second seating 
from 8 p.m. until close. 

Also in Sag Harbor, Lil’ Birdie is 
offering a Jewish Christmas dinner for 
two for $75! It includes Peking duck 
breast, bao pancake, cucumbers and 
Daikon relish, Manchurian sauce, lotus 
root salad, scallion pancake and a black 
sesame sticky bun. Pick-up is on Christ- 
mas Eve from 3—5 p.m. 

Don't forget Union Sushi & Steak 
in Southampton! They're offering a $69 
four-course dinner on Christmas Eve. 

Mannaat Lobster Inn offers a feast 
of the seven fishes on Christmas Eve. The 
four-course dinner with beverage pair- 
ings begins with a retro twist: shrimp 
cocktail paired with a whiskey sour. The 
second course is a more contemporary 
bronzino crudo with prosecco. Fritto 
misto of crispy calamari, zucchini and 
shrimp with stuffed squash blossoms 
is paired with a Sancerre for the third 
course. The fourth dinner course is a 
frutti di mare with a spicy red sauce, lin- 
guini, mussels, clams, lobster and crab 
with a cabernet franc. Dessert is cannoli 
made from Italian waffle cookies, with 
house cannoli cream, chocolate chips, 
chocolate and caramel sauce, and pow- 
dered sugar. The wine is a late-harvest 
chardonnay from Wolffer. The dinner 
is $85 with beverage pairings and $55 
without them. The menu is available 
from 5-10 p.m. on Friday, December 24. 

Nick & Toni’s offers a unique prix 
fixe menu for Christmas Eve. The three- 


course menu is $125 per person and is 
offered from 5-10 p.m. As well, the eat-: 
ery will ring in 2022 with a noteworthy 
menu on December 31. The three-course 
menu will be $135 per person and fea- 
tures an assortment of antipasti and 
pastas, as well as entrees like veal chop, 
free-range chicken and domestic wagyu 
New York strip. Among desserts, you'll 
find a chocolate truffle torte and their 
signature tartufo for two. The evening 
starts out with a glass of Marc Hebrart, 
Extra Brut Rosé and crispy East Coast 
oyster caviar crema. An a la carte chil- 
dren’s menu (for kids 10 and under) is 
also available for both holiday dinners. 

‘Calissa in Water Mill is offering 
special dishes on New Year's Eve. Look 
for a variety of Mediterranean dishes 
for appetizers and main courses. 
Pre-courses include a choice be- 
tween the winter mezze platter, 
raw bar platter, tomato orzo 
soup or mussels saganaki. 
Main courses include options 
of moshari kokkinisto, lamb 
shank kleftiko or halibut roasted 
in grape leaves. Vasilopita comes compli- 
mentary after dinner. Reservations can 
be made by visiting their website. 

Almond Restaurant will celebrate 
New Year's Eve with a notable prix fixe 
menu. Starting at 9 p.m., a super de- 
luxe, locally-sourced, four-course menu 
will be offered for $125 per person. A 
Champagne toast complete with party 
favors will take place at midnight. The 
ala carte menu will be available prior to 
9 p.m. and a lighter snack menu will be 
offered at the bar along with specialty 
cocktails. For reservations, call Almond 
at 631-537-5665. 

Kissaki in Water Mill is offering a 


Recipe: Chef Nicholas Vogel’s Roasted Broccoli Salad 


Ingredients: 
1 head of broccoli 
1 cup of farro 
1/4 cup pecans 
1/4 cup dried cranberries 
1/2 cup feta 
1 tablespoon Dijon 
1/2 tablespoon honey 
- 1/2 cup olive oil 
1/4 cup apple cider vinegar 
2 lemons 


Directions: 

1. Cook the farro. It calls for a 1:3 ra- 
tio (1 cup of farro to 3 cups of liquid). 
I like to use vegetable stock or chicken 
stock, and make sure to season it with 
salt. Simmer covered for 30 minutes. 

2. After the farro is done, take it 
out and drain excess liquid. Then set 


aside the farro. 


3. Prepare the broccoli. Cut 1 head 


of broccoli into florets, toss in olive oil, 
salt and pepper. 

4. Roast at 400 degrees for 10 
minutes. ; : 

5. When it comes out of the oven, zest 
1/2 a lemon onto the warm broccoli 
and set aside. 

6. Assemble your vinaigrette: In a 
bowl, whisk together the Dijon, honey, 
apple cider vinegar and juice from 1/2 
a lemon. Slowly drizzle in your olive 
oil while whisking to create an emul- 
sion. Season with salt and pepper to 
your liking. I also like to add a pinch of 
smoked paprika to this vinaigrette. 

7. Toast your pecans in the 400-de- 
gree oven for 4—5 minutes. Rough chop 
the pecans once cooled. 


+ 


8. Assemble the salad in a large bowl. 
I like to add vinaigrette in layers, so 
first dress your farro. Then add your 
broccoli, if your broccoli has gotten 


cold, toss it in the oven for 1-2 min- 


utes — the warm broccoli has a nice 
contrast. Add a little more vinaigrette, 
then add in the pecans, cranberries 
and crumble your feta into the salad. | 


g. Check the seasoning and add more © 


salt and pepper to your preference. 

10. To give your salad extra flavor, 
add in chopped dill, parsley or cilantro. 
Use whatever fresh herbs are to your 
preference or in the fridge! 


~This recipe comes to us cour- 
tesy of The Restaurant at Baron's 
Cove, located in Sag _ Harbor, 
caperesorts.com/barons-cove. 


special omakase experience for New 
Year’s Eve. Kissaki will also offer a 
NYE Midnight Bar Package for $100, 
which includes a choice of Kissaki draft 
cocktails, call cocktails from a list of 
premium spirits, selected sake, wine 
and beer from 10 p.m.—1 a.m. Diners 
can ring in 2022 for $200 a person, and 
reservations require a $100 deposit via 
Resy. If you're looking to dine at home, 
pre-order an omakase kit for pick-up on 
December 31. 

This year, Gurney’s Montauk ends 
2021 with an elevated dining experience 
at Scarpetta Beach on New Year's 
Eve; adults can join the resort's signa- 
ture bash starting at 8 p.m., featuring 
music from The Rakiem Walker Project, 
passed hors d'oeuvres and a premium 
open bar. 

On New Year's Day, the Gur- 

ney’s Montauk party continues 
at The Regent Cocktail 

Club where you can sip on 

signature craft cocktails with 
entertainment from _profes- 
sional vinyl DJs. Family-friendly 
activities will take place through- 
out the weekend, including arts ‘and 
crafts, bingo and cookie decorating 
with the chef on New Year’s Day. End 
the weekend with a boozy brunch 
back at Scarpetta Beach featuring a 
poetry station from the Poetry Society 
of New York, where a typewriter poet 
will write a custom poem on the spot 
for each attendee. Reservations can be 
made directly with the front desk or 
by calling 833-235-7500 or by visiting - 
gurneysresorts.com/montauk. 


Got a restaurant news item or tip? 
Email us at dansfoodseen@gmail.com! 


COURTESY BARON’S COVE 


THE ROASTED BROCCOLI SALAD 
ON THE FALL/WINTER MENU AT 
BARON’S COVE 
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CHIMNEY SERVICES 
SEASONAL SPECIALS 


* Chimney Cleaning with Full 12 pt. Fire 
and Safety Inspection $89.99 


¢ Dryer Vent Cleaning starting at $110 


* Check our 5 star reviews online 
from Angies List and Home Advisor 


P PC () fl N ul M 5 age 


Licensed & Insured 


Cell (text compatible): 631-445-2073 


islandWideMaintenance.com 


burton@b 
37B Newtown Lane 


Prime Meats . Groceries 
Produce * Take-Out 
Fried Chicken * BBQ Ribs 


RESTAURANT & TAKE OUT “ } | ; Sandwiches Salads 
631°725-7800 - | as Party Platters 
. AD 2 and 6ft. Heroes 
Beer, Ice, Soda 


* 
| DIME 


7 og 


hfe 


* Jane 
aan o 


Thank you for voting Cromer's Market Best of the Best Fried Chicken 
and Butcher on the South Fork for 2020! 


Open 7 Days a Week 


Wholesale 725-9087 


3284 NOYAC RD . SAG HARBOR . NY 


Fs : Retail 725-9004 74410 
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SPECIALIZING IN: 
| FOOD SHIELDS « BAR FOOT RAILS 
PARTITION POSTS « GLASS RACKS 
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DAN’S TASTE: FOOD & DRINK 


Consider Christollen, a Modern 
Fruitcake and Ideal Christmas Dessert 


BY PHILIP EFRON 
O riginally a mixture of pomegran- 
ate seeds, pine nuts and barley 
formed into a doughnut-shaped cake, 
fruitcakes have been a Christmas 
“delicacy” since Roman times. Today’s 
fruitcake dates back to the Middle 
Ages, when dried fruit, honey and 
spices were added to the Roman cake 
as a way to preserve the fruit. This 
Christmas, very few East End bakeries 
are offering fruit cakes (for the obvi- 
ous reasons). 

Some bakeries, however, are offer- 
ing a traditional German fruit bread 
called stollen, short for christollen. 
What’s the difference between this 
German bread and fruitcake, you 
ask? The most obvious difference is 
in its shape. Stollen is formed in an 
oval to represent baby Jesus wrapped 
in swaddling clothes, contrary to the 
doughnut or untraditional loaf shape 
of a fruitcake. Additionally, stollen 
is much less dense than fruitcake, 


BLUE DUCK BAKERY’S STOLLEN AND 
FRUITCAKE 


though it does contain similar candied 
fruits and nuts. If you are curious to 
taste high-end fruitcake or its German 
counterpart this Christmas season, 
head to one of these three East End 
bakeries before they sell out! 


if niece Soy 
- ea ’, ey %, Lee 


The Blue ‘Peck Bakery is one of the 
only North Fork bakeries to offer both 
fruitcake and stollen. The secret to 
their fruit mixture is that they soak 
figs, dates, currants, raisins, citrons, 
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OPEN 7 DAYS 
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Pierre’s Restaurant & Market 
2468 Main Street, Bridgehampton 
631.537.5110 


pierresbh.com 


PHILIP EFRON 


pecans and walnuts in whisky for an 
entire year, balancing the naturally 
sweet cake with an array of intense 
flavors. Their stollen is available 
through the new year and is a popu- 
lar gift. Greenport hours are Monday, 
Thursday to Friday 9 a.m.—4 p.m., 
Saturday 8 a.m.—5 p.m. and Sunday 
9 a.m.—4 p.m. Southold hours are 
Wednesday to Friday 8 a.m.—4 p.m., 
Saturday 8 a.m.—5 p.m. and Sun- 
day 8 a.m.—4 p.m. 130 Front Street, 
Greenport. 56275 Main Road, South- 
old. 631-333-2060, 
blueduckbakerycafe.com 


VE OLDE BAKE SHOPPE 

A quintessential Southampton 
bakery, Ye Olde Bake Shoppe offers a 
traditional German stollen made with 
the baker’s. grandmother’s original 
recipe. Their stollen is no ordinary 
dessert, as they soak their candied 
fruits and almonds in rum for days 
prior to the baking. The end result — 
a sweet and delicious bread — makes 


631-629-4123, . 
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YE OLDE BAKE SHOPPE’S STOLLEN 
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the wait worth it! They’re open Thurs- ' 


day to Saturday, 8 a.m.—3 p.m. and 


Sunday 8 a,m.-1 p.m. 17 Windmill 
Lane, Southampton. 631-283-6553 


KRIEG S BAKERY 
Krieg’s bakery touts four genera- 


tions of authentic German Stollen, — 


made with a dough infused with pure 
almond paste and featuring many 


citrus fruits. These include cher- 
ries, pineapple, and currants, all of 
which have been soaked in a bath 
of alcohol. They’re open Tuesday to 
Saturday 7 a.m.—5 p.m. and Sunday 


7 a.m.—4 p.m. 39 West Montauk 
Highway, Hampton Bays. 631-728- 


6524, kriegsbakeryhb.com 
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Salt & Loft serves seasonal farm to table 
New American fare in a casual refined setting. 
The extensive menu includes new dishes and 
your old favorites, and features delicious food 

for lunch and dinner. 

Enjoy our signature cocktails, and a fine 

selection of local, California and European 
wines, and spirits. 


Salt & Loft provides a cozy ambiance within one 
lofty and airy space. 
Salt & Loft will elevate your Hamptons dining 
experience. 
Come and create special memories with us. 


145 Main Street » Westhampton Beach * 631.288.2000 
saltandloft.com 
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AND OPENING! - 
NEW YEAR-ROUND LOCATION! - 


“WHERE SUMMER NEVER ENps!” 


‘Luncu & DINNER 


STEAMERS 
HOMEMADE CHOWDERS 
Hot & CoLD LossteR RoLLs 
BURGERS & SANDWICHES 
FRESH SEAFOOD 
STEAK & CHICKEN 
FULL GLUTEN FREE MENU 
EXTENSIVE CHILDREN’S MENU 
HOMEMADE DESSERTS 


HOURS 


MonpaAy - THuRSDAY | 11:45AM - 4:45pm 


FRIDAY - SUNDAY | 11:45AM - 9:00PM 
(CLOSED TUESDAY & WEDNESDAY) 


FULL BAR ¢ GRAB & GO CAFE 
CATERING & PRIVATE PARTIES 


631-283-3460 


32 MONTAUK HIGHWAY | 
PTON, NY 11968 
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Shinnecock Voices: 


Shinnecock Citizen Wins Two Emmys for ‘Tiny Creatures’ 


BY CHRISTIAN WEAVER 


any of us grow up fascinated with Holly- 

wood. Some of us even dream of being in 
the movie business. For even fewer, that dream 
becomes a reality. Such is the case for Shinnecock 
tribal citizen Christina Douglas, who recently won 
two Emmy Awards as executive producer for Netf- 
lix’s Tiny Creatures. 

Tiny Creatures, which stars Mike Colter as its 
narrator, is a dramatic nature series that shows 
animals embark on amazing adventures across the 
United States. Each of the eight episodes of this 
docuseries takes place in a different state, telling 
the story of little animals faced with the task of 
outsmarting their predators. Think Indiana Jones- 
like skunks, kangaroo rats and owls. 

While there is definitely a certain amount of 
fiction written into the storyline, the series exem- 
plifies the true adaptation of nature to survive in 
tough situations. That adaptation and resiliency is 
reflective of the more than 600 tribal nations here 
in the United States and certainly that of the Shin- 
necock Nation. 

Not that long ago, there were 13 different tribal 
communities on Long Island. While the fate of 
many fell into the hands of colonization, the Shin- 
necock have survived and, despite hardships, con- 
tinue to thrive. Douglas is an example.of that. 

Born and raised on the Shinnecock Reservation, 
Douglas saw firsthand some of the trials and tribu- 
lations her community members faced. Like many 
native communities, Shinnecock are often mar- 
ginalized, under-resourced and forgotten. 
While the Shinnecock have flourished on 
their homeland for more than 20,000 
years, they have seen 90% of their land 
and waterways reduced to the 800 acres 
they now own today. The community is 
continuously working to preserve their 
right to fish, hunt and build economic de- 
velopment projects to sustain the wellbeing of 
the nation. This work is often met with local, state 
and sometimes federal opposition which make it 
difficult to thrive. 

Douglas took the resiliency of the ones that came 
before her and was accepted to Dartmouth College, 
where she earned a bachelor’s degree in film and 
television studies, as well as psychological and 
brain sciences. After Dartmouth, she cut her teeth 
as an associate producer and film editor for PBS’ 
In the Mix. 

Douglas left PBS to begin an eight-year career at 
the Discovery Channel, where she served various 
roles from editor to developer, all the while honing 
her craft. In 2016, she left to build her own firm, 
Momentum Content. From its inception, Momen- 
tum has worked to produce binge-worthy content. 
Their first series, Primal Instinct, aired in 2018 
on ID (Investigation Discovery), delivering over 
one million viewers each week. Momentum found 


cman . _— guises 


CHRISTINA DOUGLAS 


success in future projects including Killer Inside: 
The Mind of Aaron Hernandez, Battle of the ‘80s 
Supercars with David Hasselhoff, and now Tiny 
Creatures. Momentum’s success has led 
them to sell content to Netflix, History 
Channel and the Travel Channel. 
While Douglas has been quite humble 
about her two Emmy wins, the impact 
_ her success has on the Shinnecock com- 
munity is massive. While young Native 
boys and girls don’t often see themselves 
reflected in a positive light in the media and 
in business, Douglas is 
certainly an inspiration 
for the nation’s young 
ones. How powerful 
it is to see someone 
who looks like you and 
comes from the very 
place where you came 
from, not only become 
an industry leader, but 
twice win one of the 
highest awards in tele- 
vision. Representation 
matters, and knowing 
that anything is pos- 
sible is a catalyst for 
greatness. 
Tiny Creatures is a 
great reminder that no 


“TINY CREATURES” 


matter the size of the fighter, willpower and wit 
prove to be the keys to survival and success. Hav- 
ing an Indiana Jones-style quest for adventure 
makes the journey even more exciting — just ask 
our friend the kangaroo rat. 


Christian Weaver, Wampum Group president, 
has been in the development and strategic plan- 
ning industry for nearly 20 years. Christian is 
passionate about lifting communities and has 
dedicated his career to making a positive impact 
in the lives of others. 


COURTESY MOMENTUM CONTENT 


COURTESY MOMENTUM CONTENT 
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Custom Crafted 
Pergola Covers 


Sun Shades 


Screens & Hur 

ae East End Awning 
a Siuntilw FS and Screens 

= : BS & OUTDOOR COMFORT | 31 -287-6080 


sunseta.com cau CAROL or BILL DUFFYror a FREE ESTIMATE 
www.EastEndAwning.com 
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Hamptons Soul: 


EAST END LIVING 


Who Will Give to Those in Need This Holiday Season? 


thane you For your donatir 
& 


RABBI JOSH FRANKLIN 
Sir Moses Montefiore, a 19th-century Jewish inter- 
national diplomat and philanthropist, was once asked 
how much he was worth. The wealthy man thought for a 
while and named a figure. The other replied, “That can’t 
be right. By my calculation you must be worth many 
times that amount.” Moses Montefiore’s reply was this: 
“You didn’t ask me how much I own. You asked me how 
much I’m worth. So I calculated the amount I have given to 
charity this year, and that is the figure I gave you. You see,” he con- 
tinued, “we are worth what we are willing to share with others.” Here’s a helpful 
thought experiment outlining the difference between wealth and worth. Imagine 
you have $1,000 and you decide to share it with nine others; you are left with a 
tenth of what you had at the beginning. Wealth operates by subtraction. To this 
end, the more you give, the less you have. Our spiritual worth, on the other hand, 
operates conversely upon the principle that when we give virtuously, we increase 

our worth. 

Perhaps, though, a more pressing reason to practice charitable giving this holi- 
day season is simply the immense need within the Hamptons. The East End isn’t 
immune from poverty and food insecurity in the way that many people expect 
because of the glitz and glamour of the Hamptons. Poverty rates exceed the state 
average, hovering around 11% of households in East Hampton and are magnified 
by the high cost of living and lack of affordable housing. If the idea of a family 
of four living in East Hampton at the poverty line of $26,500 annually troubles 
you, then I implore you to dig into your pocket and support the local food pan- 
tries, and organizations like Maureen’s Haven (housing the homeless on the East 
End) and The Retreat (providing housing and social services to families who’ve 
endured abuse). I hope that you'll join me this season in making a donation to the 
local charities that uplift the needy within our Hamptons community. 


FOOD. 
DRIVE | 


FATHER CONSTANTINE LAZARAKIS 

Today, churches are preparing for solemn com- 
memoration of the birth of Christ, while little 
ones wait anxiously for the arrival of Santa Claus. 
Christmas tables are all but prepared as we gather 
our loved ones. And while Christmas is a time to 
feast sumptuously, it is also, and more importantly, 
a time to reflect on the circumstances of Christ’s 
birth — circumstances that-are reflected more in soup 
kitchens and homeless shelters than at Christmas parties 

and tree lightings. : 

You see, Jesus’ birth was not the ideal, chiaroscuro event we often call 
to mind. Jesus was born in profound poverty. His birth in a stable was 
unsanitary and the conditions unfit. At the time of his birth, Jesus and his 
family were transient. It is no mistake that Christ identified with the poor. 
In fact, Isaiah, the same prophet who promised that “a virgin will conceive 
and bear a son,” (Isaiah 7:14) also instructed, “Share your food with the 
hungry and open your homes to the homeless poor. Give clothes to those 
who have nothing to wear ...” (Isaiah 58:7) 

At Christmas, we are reminded of God’s sacrificial and redeeming love. 
We are also called to be agents of his love. At this time of year, many 
of us participate in food drives, visit shelters and make donations. But 
sadly, once we have exchanged our gifts and the coldest part of the win- 
ter sets in, we forget about our brothers and sisters who have no homes 
and/or are food insecure. The magic of the season is God’s profound love 
— a love that sustains us every day of our lives. As we honor His birth, 
we ought to put in our minds that homelessness, food insecurity and 
the conditions that create them are 365-days-a-year realities, and so our 
obligation to share God’s love is, too, a year-round responsibility. 
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ATTENTION JOURNALISM STUDENTS 
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Opportunity is Knockin’! 
ARE YOUA COLLEGE STUDENT ? 


Do YOU KNOW A COLLEGE STUDENT WHO WANTS TO EARN $2,600 THIS SUMMER? 
Paid Summer Internship Positions Available 


The New York Press Association Foundation is sponsoring a 
paid summer internship at this newspaper for a qualified journalism student. - 


Any student currently enrolled in a recognized journalism program is eligible to compete for an internship with a 
net $2,600 stipend provided by NYPA. Applicants must attend college during the 2022-2023 academic year. 


Don’t delay! Application deadline is March 1, 2022. 


few York Press Association Application forms available online at: 
www.nlynewspapers.com 
FOUNDATION clickon NYPA | click on Internships 


MYTH VS. FACTS 


n 


MYTH 


‘ x] Closing the airport won't hurt our local economy. 


FACT 


=) The region will lose 872 jobs and $35 million in labor income if the 
airport is severely restricted. 


MYTH 


x] Emergency services like MedEvac can operate from anywhere. 


FACT 


©, MedEvac helicopters need the airport because they cannot land on 
remote sites in unsafe or unstable conditions like bad weather. 


MYTH 
© The airport caused PFAS in the aquifer. 


The town testified in court that the PFAS came from flame 
retardant chemicals used in drills at the East Hampton Town Fire 
District Training Facility. 


MYTH 
© The airport is harmful to the local environment. 


FACT 


The airport is a refuge for bees, native grasses, and wildlife. Severely 
. limiting KHTO will only reduce overhead air traffic by 5% with the 
rest getting diverted to other regional airports causeing greater 
travel emissions when travelers have to drive further on the roads to 
reach their destination. 


TO LEARN MORE VISIT EASTHAMPTONALLIANCE.ORG/AIRPORT 
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BY PETER MICHALOS, MD 


A s predicted, we are experiencing a COVID surge after 
nksgiving and Chanukah gatherings. Local doc- 


tors and urgent care centers are seeing more positive cases. . 


After Christmas and New Year's, we expect even more 
cases as the dominant Omicron variant of coronavirus 
represents the majority of current cases. 

Since it is no longer politically correct to name viruses 
after their country or location of origin, the Greek alphabet 
has come to the rescue once again to name the latest flavor 
of coronavirus called Omicron, which was first reported 
in South Africa. The Omicron variant has been found in 
most U.S. states as of this writing and is highly contagious. 
Fortunately it appears to be less lethal than prior variants, 
but several deaths have been reported. The reality is, by 
being vaccinated, you reduce your chance of severe illness, 
hospitalization or death by more than 90%. 

Fortunately, we are in a different place in treating CO- 
VID in the early outpatient phase of the virus with the 
Regeneron monoclonal antibodies, invented by Columbia 
University-trained Dr. George Yancopoulos MD, Ph.D. and 
Dr. Christos K., and the Merck antiviral pill invented by Dr. 
George Painter at Emory University and brought to Merck 
by Ridgeback Theraputics of Miami. The senior VP of in- 


AN MTA WORKER RECEIVES THE PFIZER COVID-19 VACCINATION IN MARCH 2021. 


SHANNON STAPLETON/REUTERS 


Between herd immunity, vaccines, monoclonal 


antibodies and oral antivirals, the COVID threat 
will diminish over time as long as a super variant 


doesnt emerge or we run out of letters in the 


Greek alphabet. We must keep hope alive! 


fectious diseases at Merck, Dr. Nick Kartsonis, is bringing 
it to reality as the FDA Advisory Board gave it a thumbs 
up on November 30. We now await the FDA full commit- 
tee for final approval to get it into our pharmacies to treat 
COVID as soon as it presents and even after exposure to 
take prophylactically, 

Between herd immunity, vaccines, monoclonal antibod- 
ies and oral antivirals, the COVID threat will diminish over 


time as long asa super variant doesn’t emerge or we run out 
of letters in the Greek alphabet. We must keep hope alive! 


Peter Michalos, MD is associate professor of clinical 
ophthalmology, Columbia University Vagelos College 
of Physicians and Surgeons; past president of medical 
staff/chief of surgery, Southampton Hospital; chairman, 
Hamptons Health Society; and a Southampton resident. 
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Dance into the New Year 
Music by DJ NERU 
A la Carte Dining 
Premium Open Bar Package Available 
complimentary hors douvres 
8:00pm - 1:00am 
Celebrate pepe us: pe 779- 3454 


KITCHEN & 7 FS 


46 Front Street South 148 


eo 


ff Bay Breez Inn /The Watershed Kitchen and : ar 
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TRIPS OF TERROR 


A woman's journey to America 


“Crossings: 


This story is part of 
a bi-weekly series con- 
taining edited chapters 
of Sharon Hollins’ 2021 
book “Crossings: Untold 


Stories of Undocumented 
Migrants.” 
enny from El Salvador 
J still has nightmares 
about her traumatic trip 
to the United States. 

“Tt was 2008 when my boy- 
friend first asked me to marry 
him,” Jenny remembers. “I was 
eighteen, and he was seventeen, 
but he was already a man, liv- 
ing away from home and earn- 
ing a good wage. In our coun- 
try we grow up quickly. The 
next question he asked was if I 
wanted to go to America with 
him to start a life there.” 

Jenny wasn’t quite ready to 
uproot her life and head to the 
United States, so her partner 
set out by himself to establish 
a life in the northern promised 
land, and Jenny planned to join 
him when she was ready. 

“His mother was already in 
New York, and she paid for a 
coyote to bring him to her. He 
had such.an easy trip — it had 
only taken a little more than a 
week,” she said. “He had been 
brought from El Salvador to the 
U.S. in trucks with a few other 
people, and he kept saying how 
the trip was easy and even fun. 
He found work and didn’t give 
up on the idea of having me join 
him.” 

“We had previously dis- 
cussed this possibility. I hadn’t 
gone with him earlier that year 
when he had left because I was 
studying accounting.” 

After some thought, Jenny 
decided she could no longer be 
separated from her soulmate. 

“He wrote to my dad asking 
permission to marry me, prom- 
ising to look after and take good 
care of me,” Jenny says. “My 
dad was in agreement, as he 
felt he was a good person who 
would indeed be a good hus- 
band for me.” 

“Two coyotes turned up in 
a van and drove me to Guate- 
mala. I was surprised that I was 


their only client,” she remem- 
bers. 

Eventually, the trio arrived 
at a small hotel in Guatemala, 
where the coyotes put Jenny 
in a room with around 15 other 
people — and they waited for 
the next leg of their treacher- 
ous journey. 

“After four days I was put 
on a truck with a group of peo- 
ple from the house,” Jenny 
said. “We were driven north 
through Guatemala to the bor- 
der of Mexico. Inevitably, we 
got pulled over by police. The 
police asked for our IDs and 
gave the driver of the truck a 
hard time. The driver seemed 
used to this type of situation. 
He had spent ages negotiating 
with the police. Eventually, af- 
ter about two nail-biting hours, 
the driver and the police came 
to a deal. The police let us pass, 
and the driver produced a wad 
of money to pay him off.” 

When they came to a river, 
the coyotes forced the group out 
of the truck, and they continued 
the next part of their journey on 
foot. 

After crossing the water, the 
group posted up at a run-down 
house, which was worse than 
the hotel — much to Jenny’s 
surprise. 

“T woke up in the middle of 
the night, as I felt my skin was 
crawling. I looked down, and 


‘to my horror it was. I could 


see small insects on my arms. 
I tried to knock them off and 
realized they were stuck to me 
drinking my blood. Bedbugs! 
I was horrified,” she said. “I 
started crying. I wanted to 
sleep, but I was disgusted at the 
idea of the bedbugs crawling on 
me in the dark.” 

Making matters worse, 
Jenny was the only woman in 
the group, and one coyote kept 
making advances on her. 

“The guide would follow me 
around and say to me, “Tonight 
we can be together. Something 
can happen between the two 
of us,” she said. “I was fright- 
ened by this man. I was the only 
woman there. He was a dirty, 
lecherous creep who made me 
feel so uncomfortable. I tried to 
avoid him. I wouldn’t even take 
a shower, because I was scared 
that he might try and follow me 
into the bathroom.” 

After a while, the coyote told 
the group that it was their turn 
to go. 

“We left very early in the 
morning around 4:30 and drove 
all day until we got to the out- 


skirts of Mexico City,” Jenny . 


recalls. “I actually enjoyed the 
ride from Chiapas, and the area 
we arrived at was exceptionally 
beautiful. The hotel there was a 
big improvement from the last 
one, and finally I managed to 


take a shower and washed some 
of my clothes.” 

Eventually, the group got 
to the border of Texas, where 
they were forced to wait for an 
extended period of time, as ICE 
officers were crawling around 
the area. 

“Then, one day it was time 
to go. We were dropped off near 
the border and had to walk un- 
til we got to the river,” Jenny re- 
members. 


Jenny, who couldn’t swim, 


was put in a large inflatable 
raft, which the coyotes pulled 
across the river, and crammed 
the border crossers into a small 
car. 

“They piled everyone into a 
small car: the two men and the 
two children from my group 
with the three other people 
from the other group. It was a 
really small car, and they told 
me I just wasn’t going to fit,” 
Jenny said. “I was very con- 
fused, the children were crying, 
and I still remember their little 
faces pressed against the win- 
dow as the people were driven 
off with the coyotes from McAl- 
len in the front.” 

Once they got into Texas, a 
new coyote brought Jenny to 
a dollar store, where she could 
pick out any clothes and goods 
she needed. . 

“He then took me to a hotel 
in McAllen, Texas and dropped 


me off. He told me he owned 
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‘a house, and he needed to go 


home and sort out a few things. 
He left and closed the door. It © 
was great to have a room to my- 
self, so I took a shower.” 

- Then, the unthinkable hap- 
pened. 

“There was a huge crash. 
The-front door was kicked 
down, and inburst a lot of men 
wearing black masks over their 
faces, armed with big guns. I 
was standing there with a large 
knife cutting mangos, but I 
knew I should hide, so I ducked 
down behind the counter. I had ~ 
moved fast, but I knew they had 
seen me.” 

After a while, the police 
showed up, and everyone scat- 
tered. Jenny’s coyote was killed 
during the comotion, and she 
was left wondering what her 
next move was. 

“The manager explained to 
me that she had spoken with 
new guides who would get me 
through to Houston, Texas, 
which was where the last check- 
point would be.” 

When they arrived, though, 
the sexual advanced persisted, 
and Jenny was left praying she 
would continue unharmed. 

“The driver sat beside me 
and kept trying to touch me. 
‘Hey, why are you so worried? 
I’m anice guy. You wouldn’t be 
disappointed. We could have a 
good time.” 

“TI later found out that the 
guides had called my family 
and told them if they didn’t pay 
up $3,500 that they would never 
see us again,” Jenny said. “Pay 
the money, or she will be-dead 
by the end of the day, the guys 
had said to my mother-in-law.” 

Eventually, Jenny made it 
to the last leg of her journey, 
where a female coyote helped 
connect her with her mother- 
in-law and her fiancé — giving 
Jenny the opportunity to help 
her extended family, and build 
a better life for herself. 

She remains thankful, 
though, that she was able to sur- 
vive the treacherous journey. 

“T am glad that I have been 
able to help them, and I am for- 
tunate that I survived to tell my 
tale.” 
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Leslie Cohen, author of The Audacity of a Kiss: 


Love, Art & Liberation — 


LESLIE COHEN 


BY ANGELA LAGRECA 


Leslie Cohen is a powerful part of 
LGBTQ+ history and she knew it was 
time to document her story. 

Ten years in the writing and a life- 
time of love, adventure, art, events and 
iconic club ownership went into her 
book The Audacity of a Kiss: Love, 
Art & Liberation (Rutgers University 
Press), released this past September. 

Cohen’s book chronicles not only 
her 45-year-plus relationship with her 
partner (and now wife) Beth Suskin 
— their love immortalized when they 
modeled for the iconic bronze 
sculpture “Gay Libera- 
tion” by George Segal 
that resides famously 
in Christopher Park 
in Greenwich Village, 
across from the leg- 
endary Stonewall Inn 
— but the era from 1976 
to 1980 when Cohen co- 
founded and owned the 
legendary women’s nightclub 
Sahara, frequented by supporters 
such as Gloria Steinem (who endorsed 
Cohen’s book), Gilda Radner, Jane 
Fonda, Bella Abzug and Pat Benatar. 

The Stonewall Project, created in 
1979 to commemorate the Stonewall 


COURTESY LESLIE COHEN 
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rebellion, wasn’t unveiled until 1992 
but has since become an international 
icon for the LGBTQ+ community 
(along with the two male sculptures 
also created by George Segal for the 
project) and is part of the Stonewall 
National Monument — the United 
States’ first national monument desig- 
nating an LGBTQ+ historic site. 

So yes, Leslie Cohen has stories to 
tell. 

A New Yorker who grew up in 
Queens, she was an art historian and 
curator before becoming a club owner 


and event producer. After years of pro- ' 


ducing women’s events in New York 
City and the Hamptons (remember 
all those great women’s events in the 
1980s and ’90s — when there were 
events — at The Swamp, Bay Street 
Theater and Three Mile Harbor?), she 
decided to go to law school and when 


‘she got an offer to work in Miami, she 


took it. That was 30 years ago, but her 
memories and fondness for the era 
she lived through in New York, start- 
ing in the 1970s as part of an out, lov- 
ing, same-sex couple — at a time most 
people were too afraid to be out — are 
inspiring. 

We spoke with Leslie Cohen via 
phone from her home in Miami about 
the new book and what she hopes 
young people will understand from 
her life experiences. 


The Sahara club — many wom- 
en wish a club like it existed 
today. 

We opened Sahara in 

1976 — it was really a his- 
torical club, the first club 
owned by women with- 
out the mafia [laughs, but 
she means it]. We broke 

ground, and as a result of 
that, we had famous people 
come to this club to show their 
support for the burgeoning gay 
rights movement and the second wave 
of feminism. 

We closed it in December of 1980. I 
wrote the book because I felt the his- 
tory was being ignored — as so much 
women’s history has been ignored — it 
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LESLIE COHEN AND BETH SUSKIN WITH THE FAMOUS SCULPTURE THEY POSED FOR 


frustrated me, and I felt it was really 
important for it to be recorded. 


How did you create all those 
events in NYC and in the 
Hamptons? _ 

After Sahara closed, we became the 
first promoters with the idea of taking 
over a club for a night and bringing in 
women. We realized the economics of 
the club business — it is very hard to 
sustain a club on your own, so we cre- 
ated that concept and then we took it 
out to the Hamptons. . ; 

In 1985, we did our first club in the 
Hamptons after The Attic closed be- 
cause there was a real need — there 
was no place to go, so Michele Florea, 
my partner and I started to do the 
Hamptons — for 15 years we were do- 
ing clubs for women. 

We did The Swamp for eight years. 
We did Bay Street, which was a great 
gig and that club in East Hampton on 
Three Mile Harbor. Every club we did 
out there was a great success — we 
had a ball, it was phenomenal and the 
women came in droves — and we just 
had a great time. 


You must have enjoyed the - 


Hamptons. 

How can you not love being out 
there doing clubs? It’s so gorgeous 
— we spent a lot of time out there, 
months every year. We'd go back and 
forth between the Hamptons and the 
city doing clubs. I loved every moment 
I spent in the Hamptons — it was the 


most beautiful place in the world and 
the air and the nature and the art — it 
was just magical for me. 

Even when I lived in Miami, we 
would fly back to the Hamptons be- 
cause we would do parties on the (hol- 
iday) weekends. 


How did you and Beth get cho- 
sen to model for the “Gay Lib- 
eration” sculpture? 

That’s another reason I wrote the 
book. I came out of the art world. I was 
an art historian. I opened Sahara, and 
I left the art world but I knew people in 
the art world. In 1976 there were not a 
lot of people who were out of the closet 

. and people were frightened they 
could lose their jobs or their children. 
When I opened Sahara I came out in 
a very big way. And one of my friends 
from the art world said that George 
Segal had been commissioned to com- 
memorate the Stonewall riots, and he 
approached me because I was out and 
I had just fallen in love with Beth and 
we were so proud of our love. 


_ How did you and Beth meet? 
We met in college in 1965 but we 
didn’t know what that was — it was 
too shameful to acknowledge those 
feelings, so we didn’t acknowledge it. 
... She was straight. But by the time 
we Fran into each other 11 years later, 
on the eve of opening Sahara, we fell 
in love and she left the man she was 
living with. That was in 1976. And 45 
years later we are still together. 
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It’s wonderful, it’s the blessing of 
my life. It is a very, very special rela- 
tionship, and I wanted young people 
to know that behind the statue there 
is a love story behind these two wom- 
en — so they have the hope and (can 
see) an option that they can have a 
joyful life. 


How did the sculpture change 
life for you? 
We were very much about being 
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visible, that was really our mission 
and the sculpture did that for us. It 
was such an incredible honor and a 
piece of history — we are so fortu- 
nate we were given the opportunity 
because it represented everything 
that means something to me — the 
love of two women for each other, the 
appreciation of art and artists, and 
its visibility. Back in 1976, we were 
very visible at a time when it wasn’t 
extensive. 


RUTGERS UNIVERSITY PRESS 


What gave you that courage to 
be so out back then? 

I was loved by my family, I was loved 
by my friends and just because I fell in 
love with a woman all of a sudden I was 
going to be considered perverse — that 
you couldn't love? It just made no sense 
to me in the world — and we weren't go- 
ing to allow that to happen. We wanted 
people to see that we were human be- 
ings who had deep feelings for each 
other and there’s nothing wrong with it. 

It’s a trite statement now but “love is 
love,” and we were so in love — so we 
wanted to share it. And I tell you, you 
share that with people and it enlight- 
ens people — you could see the change 
right before their eyes, they appreciated 
love. No matter what, they appreciate 
love. We'd go to restaurants and we'd be 
embracing each other and all of a sud- 
den these people all cranky their faces 
would light up, and they‘ take their 
partner’s hand, and this was our mis- 
sion and definitely something that we 
felt that we could contribute. 

We were so fortunate — and please 
don’t think I’m superficial — but it 
helped that Beth was beautiful. ... It 
made it more acceptable on a certain 
level — we weren't in the eyes of this 
gender world of stereotypical butch- 
femme ... so it was easier for them to see 
themselves — in the love that we shared. 


Did you ever come across any 
challenges? 

Oh yes, we were going to Bay Street, 
we had a club night and this group of 
kids were across the street, and we 
were holding hands and they yelled out, 
“Dyke!” and I went crazy. I was so angry 
— don’t denigrate me 
and don’t denigrate the 
woman I love. But for 
the most part the love 
that we shared visibly 
opened the doors to 
people’s hearts. 


What do you want 
people to know about 
that era in history? 

In terms of the Sa- 
hara and that period 
— this was the process 
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of women empowering themselves. We 
were there right when it was happen- 
ing — when women were really start- 
ing to take in the ideas of feminism 
and self-empowerment, and Sahara 
played an important part at that time. 
... We were at the crossroads. And that 
was really important to me. 

The other thing I want people to 
know is there is the possibility of a joy- 
ful, full and loving life being in a same- 
sex relationship. And the sculptures 
represent that, and our love story is 
really a beautiful story. It’s the history 
of two women, it’s our story and our 
stories are not told enough. 


The Audacity of a Kiss: Love, Art & 
Liberation is available at Amazon, 
Goodreads and independent book 
stores. Visit leslie-cohen.com for 


more info. 
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New Space Offers More 


for CAST Clients 


BY TAYLOR K. VECSEY 


O: the Monday morning before Christmas, 
people wandered aisles picking out food for 
their family’s table, staff restocked fresh produce 
on farmhouse shelves, and as shoppers perused 
clothing racks there was the familiar sound of 
hangers scraping against rods. These were not 


scenes from the pre-holiday rush at a grocery store 


or boutique, but rather the bustling activity inside 
a former church on Southold’s Main Street, the 
new home to the Center for Advocacy, Support & 
Transformation Inc. (CAST). 

Formerly known as Community Action Southold 
Town, the nonprofit has been serving low-income 
members of the North Fork community since 1965. 
CAST purchased the building as a new home base 
for its many programs and services, which includes 
a food pantry, early childhood literacy program 
and computer classes, just to name a few. 

From the first week clients came to the new 
center, the feedback has been more than positive. 
“Many clients had tears,” says Cathy Demeroto, 
the executive director, who showed off CAST’s new 
g,000-square-foot space, nine times the size of its 
previous space in Greenport. 

“The word dignity came up several times. They 
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JOHN TOUHEY BAGS UP GROCERIES FOR A CAST CLIENT 
WHILE FELLOW VOLUNTEER PATRICIA RICHMOND 
LOOKS ON. 


just really felt a whole 
other level of being re- 
spected and being ap- 
preciated as hard-work- 
ing members of the 
community. It’s’a place 
they are now excited to 
come to, and (it) takes 
away the stigma of help- 
ing people in need,” she 
says. “It’s truly over- 
whelming.” 

When clients come in 
for food, they are not 
just standing in a line 
and being handed a 
bag of food, Demeroto 
explains. Instead, they 
grab a grocery cart and 
peruse the well-stocked 
shelves. “I think it just 
changes the whole ex- 
perience,” she says. 

The organization 
opened its doors at the 
church at 53930 Route 
25 on November 1. “We 
pretty much worked Ge 
night and day for six weeks,” Demeroto says, add- 
ing that her staff of 14 “amazing volunteers” and 
even some clients made it possible by pitching in 
with everything from landscaping to sheetrocking. 


_During that time, they also upgraded the electric 
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and put in air conditioning. 

The former Southold Methodist Church dates 
to the late 1700s and underwent extensive reno- 
vations in recent years when it was home to the 
Southold Opera House. 

The property, which also holds the former two- 
story parsonage house, closed in September for 
$2.8 million. The building went on the market in 
January for $3.395 million with Douglas Sabo of 
Nest Seekers International. Bridget Elkin of Com- 
pass represented CAST pro bono and put her com- 
mission toward the purchase price of the property 
to help close the deal. 

A capital campaign for the building is still un- 
derway. The goal was originally $3 million, accord- 
ing to Demeroto, but was increased to $3.1 million 
due to the electrical and AC upgrades. 

So far, they have raised approximately $2.4 mil- 
lion. “We have a mortgage on the building, a goal 
to pay off by the end of 2022, then we can focus on 
fundraising for operation costs,” Demeroto explains. 

The 2022 operating budget is projected at 
$900,000. CAST receives some federal money 
for food and rental assistance and a community 
development block grant money, which is federal 
money that funnels through a county consortium 
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NOW CALLED THE CENTER FOR ADVOCACY, SUPPORT & TRANSFORMATION INC., CAST 
FOUND A NEW HOME IN 2021 WITH LOTS OF ROOM FOR MUCH-NEEDED EXPANDED 
SERVICES. 


and then to Southold Town to give out, as well as 


some New York State funding. However, most of its 
money comes from private donors, corporate foun- 
dations and family foundation money. 

CAST serves close to 700 families, a total of 
2,000 individuals, Demeroto says. In the six weeks 
since moving into the new space, the organization 
is serving an additional 60 families. Why the sud- 
den increase? Somé were clients of another local 
church’s food pantry that merged with theirs, but 
she also thinks it’s because the organization has 
more exposure now. 

“I think we're more visible since we moved — 


. were in the heart of Southold Town. Not only is it 


centrally located, we’ve been in the news a lot,” she 
says. Plus, she feels more people feel comfortable 
in the new space. “People also didn’t realize the 
breadth of our services ... now they realize we have 
a wide range of programs related to education, nu- 
trition, benefits, emergency assistance.” 

Ample parking and being located on the bus line 
also help, she says. CAST does still have its satellite 
space in Greenport, where it holds a mobile food 
pantry on Tuesday mornings. 

The food pantry is open three days a week, but 
staff works with clients who cannot get in during 
the scheduled hours. Staff are in the building ev- 
eryday for case management, benefit application 
assistance and the education programs, which take 
place mostly in the evening. 

This week, staff members were wrapping up 
a toy drive for 450 children who were signed up. 
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JODIE CORWIN OF GREENPORT FILLS HER SHOPPING 
CART WITH FOOD AT THE CLIENT-CHOICE FOOD PANTRY 
FOR HER FAMILY’S HOLIDAY MEAL. 


Wrapped presents — and even a few bicycles — 
encircled the Christmas tree in the sanctuary and 
more presents were arriving. “I know the children 


are going to be very happy come Christmas,” De- 


meroto says. 
The client-choice food pantry is located on the 
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lower level, where people can walk the three aisles 
as if they are in a market and select the foods they 
want. Clients can shop for themselves based on 
their dietary restrictions. “This also helps us to 
avoid food waste. When we hand people a bag, it’s 
things we think they need,” she says. 

There is no limit to the fresh produce the clients 
can select from the Charles and Helen Reichert 
Family Foundation Fresh Bounty Pantry. CAST 
works with 15 farms on the North Fork to supply 
their clients with vegetables, fruits, cheeses and 
eggs. Some are donated, while some are acquired 
through federal monies CAST receives. 

“We’re surrounded by farms on the North Fork, 


‘so it’s nice now that low-income families can have 
~ aecess to all that fresh local produce,” Demeroto 


says. CAST has also led nutritional programs to 
help clients understand the importance of healthy 
eating. 

The “sharing room/boutique” can also be found 
on the lower level with clothes, shoes, household 
items and baby items. 

The building’s immense space also provides 
classroom space. The organization is planning 
yoga and dance classes. There are three com- 
puter stations on the main floor, available for 
computer classes or for clients who need access 
to a computer. There is also private intake space 
— CAST’s previous home had no private office 
space. 

CAST is in its third year of its culinary skills 
program for students who aren’t planning to go 
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NANCY BAYLIS, A CAST VOLUNTEER, PULLS OUT A 
SWEATER AVAILABLE IN THE SHARING BOUTIQUE JUST 
PERFECT FOR CHRISTMAS. 


to college, and because the building has a beauti- 
fully appointed professional kitchen, CAST is able 
to, come the new year, offer culinary classes for 
adults, just one of the many expanded services for 
which the building allows. 

In the sanctuary, with the church’s historic 
stained glass windows, there are still pews and 
even a stage. CAST will use the space as a gather- 
ing hall for large classes, graduations from pro- 
grams and an arts cultural program launching in 
2022 thanks to a state grant. 

Demeroto says the plan is to create “one real 
community center.” 
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New Owners Give a Historic Orient Inn a New Spin 


FURNITURE. 


BY JENNIFER CORR 


e bed and breakfast long known as 

the Orient Inn has changed hands 

to a new family who renamed it the Inn 

at Orient to continue welcoming guests 

in the quaint community at the tip of 
the North Fork. 

Theseven-bedroom Arts-and-Crafts- 
style home with cedar siding built in 
1906 was sold to Tracy and Alex Sutton 
on April 8 from couple Joan Turtorro 
and Howard LeShaw, who had run the 
B&B for two decades. 

“Orient Inn thanks all of our wonder- 
ful guests, neighbors and friends for 
giving us the opportunity to serve you 
all with leisure, rest, good times and 
good food for the last 20 years,” read a 
statement posted on the bed and break- 
fast’s website. “All of you — including 
our vendors and staff — have made Ori- 
ent Inn a success, and we are so very 
grateful.” 

Besides renaming it, the Suttons, 
formerly of Southold, are making some 
changes, but in the words of Turturro 
and LeShaw, carrying on the “tradition 
of hospitality in the near future.” 

And that near future is quickly ap- 
proaching, with the Suttons hard at 
work in order to open up their home to 


TRACY SUTTON SITS INSIDE THE PARLOR WITH NEWLY INSTALLED WINDOWS AND 


guests in the winter of 2022. The Sut- 
tons came upon the home when last 
year they were looking to move from 
Southold to Orient. 

“We just kind of fell in love with the 
historic charm of it,” Tracy says. 

According to Sutton, the home was 
once called the Oyster Pond Manor, and 
through its years operated as a transient 
home for travelers, a senior citizen facil- 
ity, a bed and breakfast and now an inn. 

Since acquiring the property, the 
Suttons, with the help of some friends 
from the community, have re-finished 
the floors, installed new light fixtures, 
placed sconce lanterns and installed 
new porch flooring. The Suttons have 
also repurposed moldings on the his- 
toric walls within the home, repainted 
around the house, placed new tile 
around the fireplace and put new fur- 
niture on the wraparound porch and 
inside the rooms within the house. 

The Suttons have documented their 
progress on their Instagram page 
@theinnatorient. 

“(Our goal) is to just make a beautiful, 
comfortable place for people to come to 
and stay and go enjoy the North Fork, 
the property and everything that Orient 
and the North Fork has to offer,” Sutton 
continues. 


This is the first inn that she has oper- 
ated, yet her background in hospitality 
has surely come in handy. She attended 
the University of Denver for hotel man- 
agement and transferred to the Culi- 
nary Institute of America in Upstate 
New York, later going on to studying in- 
terior design after her children finished 
high school. 

“My vibe is antique, mixed with mod- 
ern,” Sutton says of the inn’s aesthetic. 
“A little bit of old and a little bit new. I 
love the history and the antiques, and I 
love the charm of old wood. I always like 
to have wood and something natural.” 

Sutton says she may explore serv- 
ing food to guests in the future, but for 
now, with the continuing pandemic, she 
will likely stick with cookies and tea in 


ee oe Gs 


JENNIFER CORR 


JENNIFER CORR 


the afternoon. There are five rooms that 
guests can choose from, with a view of 
the one-acre property. Guests have ac- 
cess to the spanning deck on the prop- 
erty with plenty of furniture to relax 
on, as well as plenty of space outside 
to stretch their legs and parlors on the 
inside that can be warmed with gas- 
powered fireplaces. 

“We're very excited to be here,” she 
says. “We have many friends who I’ve 
known for about 20 years, and now I 
actually live in their community and 
everyone's been very welcome. ... We're 
excited to have people come see us.” 


The Inn at Orient is located at 25500 
Main Road, Orient. It can be reached at 
631-323-6150. 
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Voted Best Water Service 
_ by Dan's Papes Readers 


COMPLIMENTARY 
WATER TESTING and 
"CONSULTATION 


61A GLEN HEAD ROAD 
~ GLEN HEAD 


516-801-0191 


www. BetterWaterNY. com 
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Plenty of Fish: 

Braun 
Distributes 
Seafood All Over 
Long Island and 
Beyond 


BY BERNADETTE STARZEE 


en Homan began working at Braun Seafood Co. 
when he was 6 years old. 


“I started out putting lids on bait containers, for a 


penny apiece,” he said. 

- Ken’s father, Jim Homan, ran the family-owned 
business in those days, when it was primarily a bait 
and oyster packager. The company dates back to 
1928, when it was founded in Cutchogue by charter 
boat captain George Braun.. 

In the 1960s, Braun Seafood hitched its cart to 
Peconic Bay scallops, which were exploding in 
popularity. 

“My dad was known as the scallop guru,” Ken 
says. “We handled the production, packaging and 
_ shipping of most of the scallops in the area. My fa- 
ther developed markets across the East Coast and 
beyond, even shipping internationally, and scallops 
boomed through the ’60s and ’70s.” 

But in the early 1980s — shortly after Homan 
graduated from business school — a brown tide 
wiped out the scallop crop and the company had to 
reinvent itself to survive. It did so by branching out 
into new seafood products and sales channels. 

“As they say in business school, ‘Diversify, diver- 
sify, he continues. 


‘li 


BRAUN’S SOFT SHELL CRAB, CURRY DUSTED, TOMATO SHERRY MINT SAUCE & 


ARUGULA SALAD 


x 


COURTESY BRAUN SEAFOOD ; ; 


BRAUN’S LOCAL SCALLOPS & CHAMPAGNE CAVIAR SAUCE WITH CAVIAR RUSSE CAVIAR 


Braun Seafood expanded its wholesale distribu- 
tion of fish and shellfish to local restaurants, as the 
Hamptons increasingly became a high-end desti- 
nation. To accommodate the growth and to sup- 
port future expansion, the company expanded its 
Cutchogue facilities, adding larger fresh fish and 
shellfish coolers and a cutting room to process the 
ever-growing amount of seafood coming through its 
doors. An 18,000-gallon live lobster holding system 
was also constructed. 

Homan and his cousin, Wayne Phillips, took the 
reins from Jim Homan in 1988, the year the com- 
pany opened a retail seafood market in Cutchogue. 


A restaurant, now called Braun’s Kitchen, followed 


in the early 2000s. 

Today, Braun Seafood sells seasonal fresh fish, 
lobster meat, scallops, crabs, mussels, clams and 
oysters, and assorted frozen seafood such as shrimp, 
tuna, scallops, swordfish, crab and lobsters to more 
than 600 restaurants, fish markets, caterers and 

- other food establishments 
throughout Long Island 
and beyond. 

The company procures 
seafood from a variety of 
sources, from local baymen 

- to the Fulton Fish Market 
at Hunt’s Point, to which 
Braun personnel _ travel 
with a large refrigerated 
truck three times a week 
in the wee hours of the 
morning, in order to meet 
customers’ demand for sea- 
food variety and volume. 

Sales to restaurants rep- 
resent about 70% of Braun’s 
business, and when restau- 
rants were locked down 
early in the pandemic, it 
seemed like it could be akin 
to the scallop crisis all over 
again. 

“IT was worried we might 


COURTESY BRAUN SEAFOOD 


Va 


not make it,” Homan says. “But we kept selling to the 
fish markets, who were very busy, and then restau- 
rant takeout got busy. A lot of people left the city and 
came out to the North Fork full-time, so our retail 
business exploded, and since some of our trucks 
were idle we started using them for home delivery 
of retail orders.” 

Braun’s Kitchen remained shuttered until re- 


cently, with the company diverting staff to the re- 


tail and wholesale businesses. But the restaurant, 
which operates year-round, reopened in November 
2021. 

In addition to salads, sandwiches, appetizers 
and seafood platters, Braun’s Kitchen features en- 
trees like pan-seared scallops with roasted shiitake 
mushrooms and Peconic Bay chestnut risotto; and 
seafood and tomato fregola with prawns, calamari, 
mussels, white fish, fregola pasta and tomato broth. 
Produce from East End farms, including Homan’s 
own Peconic Bay chestnuts, figure prominently in 
the menu. 

Braun has about 30 full-time employees and 
hires about 20 seasonal workers each summer. Be- 
sides Homan, who serves as president and frozen 
seafood purchaser, and Phillips, who is responsi- 
ble for the South Fork territory from Water Mill to 
East Hampton, the leadership team includes long- 
time employee Keith Reda, who is general manager 
and fresh seafood purchaser. 

Homan’s son, James Cody Homan, who goes by 
Cody, has also joined the family business, handling 
the Western South Fork territory, from Hampton 
Bays to Center Moriches. Cody went off to college 
and law school and then worked in Manhattan, but 
felt a strong pull from the North Fork — like his fa- 
ther before him. ° 

“T always knew I would eventually come back to 
the North Fork,” Ken says. “A lot has changed since 
I was little, when it was a sleepy farming and fishing 
community and I was the only kid in the first grade.” 

He continues, “Our company has developed along 
with the community ... but our goal is still the same: 
To supply our customers with the freshest and the 
best fish possible.” 
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~ Moving forward together 


* We've been through a lot together and have proved to be resilient. The approaching new year brings with it new possibilities to 
help our clients, communities and teammates move forward and prosper — safely. 


Using our industry-leading digital tools, like mobile check deposits, Erica? CashPro® and access to Zelle® individuals and 
businesses are finding it easier to do their everyday banking. Across the country, the expertise of our specialists and our 
teammates in financial centers is helping clients meet all their financial needs at every stage of their lives. 


In our communities, we continue to collaborate with local partners, business leaders, experts and academics across the public 
and private sectors to fuel job growth and financial stability. More than $400 million of our $1.25 billion commitment to advance 
racial equality and economic opportunity is already supporting diverse small businesses and partners, including many recipients 
here on Long Island who provide job skilling and hiring programs. 


We've also increased resources to support our teammates’ emotional and financial well-being. Recently, we raised our minimum 
hourly wage for U.S. employees to $21 per hour, moving closer to our goal of $25 by 2025. 


My teammates and | look forward to growing existing partnerships and creating new ones as we work together to make a 
difference. Have a safe and happy holiday season. 


What would you like the power to do?° 


Alan 


Marc Perez 
President, Bank of America Long Island 


j 


Learn more at bankofamerica.com/longisland. 


BANK OF AMERICA @ 


Zelle and the Zelle related marks are wholly owned by Early Warning Services, LLC and are used herein under license. Bank of America, the Bank of America logo, Erica® and CashPro® 
are registered trademarks of the Bank of America Corporation. Bank of America, N.A. Member FDIC. Equal Housing Lender (2¥ © 2021 Bank of America Corporation. All rights reserved. 
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Something to Wine About: 


2015 Macarl 
Katherine 


BY LINDA DELMONICO PRUSSEN 


f you are still searching for some holiday bubbly 

prospects, consider the 2015 Macari Cuvée Kath- 
erine. It is definitely an interesting alternative to 
Champagne. This sparkling wine is still created in 
the same traditional method as Champagne, where 
the second fermentation occurs in the bottle, but it 
has a unique flavor profile. 

Champagne, which comes from the Champagne 
region in France, is primarily made from three 
grapes: chardonnay, pinot noir and pinot meunier. 
Pinot noir and pinot meunier are the only two red 
grapes in the region. Four other, rarely used, white 
grapes include pinot gris, pinot blanc, petit meslier 
and arbane. 

Macari Vineyards’ 2015 Cuvée Katherine is a 
blanede blanc made from 100% chardonnay grapes, 
but, interestingly, its most dominant notes are, by 
far, citrus. This wine is exceedingly fresh, crisp and 
fruity. If you are looking not only to celebrate, but 


LET US DO YOUR > 


Cuvee 


to pair a wine with seafood dishes or aperitifs, Ma- 
cari’s Cuvée Katherine would fit the bill. nicely. 

If you have friends on your guest list who are sau- 
vignon blanc lovers, it might also be the sparkling 
wine that turns their heads, and perhaps changes 
their expectations of sparkling wine. Lovely grape- 
fruit, orange and tangerine notes dance in this 


‘lively, bubbly wine — not overly acidic, but most 


definitely a fruit-forward expression of chardonnay. 

Cuvée Katherine is a vintaged sparkling wine, 
though the vintage does not appear on the label. A 
vintage sparkling wine uses grapes harvested only 
from the year of the vintage. Most sparkling wines, 
even those from the esteemed Champagne region, 
are non-vintage wines produced from multiple 
years’ harvests. The 2015 Macari Cuvée Katherine 
is aged for four years in bottle before its release. The 
wine retails for $45. i 


To discover more wines from Macari Vineyards, 
visit macariwines.com. 


Let us pick up. your garbage and 
recyclables so you can make time for 
more important things on your to-do list! 


The safe and affordable solution for 
all your garbage and recycling needs. 


2015 MACARI CUVEE KATHERINE 


When you partner with Mattituck 
Environmental Services you partner 
with the environment. 


DIRTY WORK! 


Servicing the North Fork 
for Over 40 Years. 


Lowest Dumpster Pricing 
on the North Fork for 
4yd - 30yd Dumpsters. 


CALL FOR PRICING! 


Commerce Rd., Cutchogue 
mattituckenvironmental.com 


631-298-8888. 
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VOTE NOW! 


THROUGH DECEMBER 31, 2021 


DANSBOTB.COM 


LIMIT ONE VOTE PER CATEGORY PER PERSON PER DAY 
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2 Bowling 
“> Arcade/Dining 


Summer 
Camp 


Email: Holly@clubhousehamptons.com 
174 Daniel s Hole Road, East Hampton (across from the airport) 
631-537-2695 ° clubhousehamptons.com 
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11,038 Ultrasounds 
4,323 MRIs _ 


ae acne COVID | 
(and counting) 


With the exception of COVID vaccinations 
_ 2021), the above numbers are from 2020. 


: yur donations help support Stony Brook Southampton Hospital and ensure our community’s 
access to the highest quality healthcare. Please keep giving. 


Four generosity helps enable the Hospital’s 24/7 response to this pandemic, including caring for patients, addressing new variants and adapting to 
ever-evolving federal and state guidelines. 


Stony Brook Southampton Hospital: s healthcare teams are working tirelessly to vaccinate our East End community, where they live, work and go to school. 
To date, over 85,000 COVID vaccinations have been administered — rivaling many NYC institutions. The Hospital continues to provide ambulatory 
surgeries, scheduled surgeries, screenings, and routine health visits, while attending to all emergency needs. Without pause, even during surges. 


© make a donation or for more - information, please email Mirella.CameranReilly@StonyBrookMedicine.edu or call (631) 599-2062. Thank you 
a4 for: Brine. We wish you and your family a safe and happy Holiday and a Healthy New Year. 


- Sie - 
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PEST CONTROL 


wishes all of our valued customers 


And thanks to all of you for selecting us the 
Dan’s Papers Reader’s Choice for 
Best of the Best Pest Control Company winner 
consistently since Dan’s Papers | 


NARDY PEST CONTROL 
535 Country Road 39 A, Southampton, NY 11968 ~< 
Phone: 631-726-4777 * 631-324-7474 
Fax: 631-283-6548 


www.nardypest.com 


Family Owned for over 65 years 
Insect-Rodent-Nuisance Wildlife Control 
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Aquebogue Cabinetmaker 
Richard Mowdy Dies 


ne Edward Mowdy Jr. of 
-Aquebogue died on Saturday, 
December 18. He was 58 years 
old. 

Richard was born on September 
28, 1963, in Smithtown to Ann (née 
Molyneaux) and Richard E. Mowdy 
Sr. He graduated from Riverhead 
High School. 

-On November 5, 1999, in South- 
old, Richard married the love of his 
life Coleen (née McGuirk) Mowdy 
and together they had three chil- 
dren. He worked as a self-employed 
master carpenter for his entire ca- 
reer, specializing in cabinetry. 

Richard loved Harley Davidsons, 
gardening, barbecuing, his pets, 
music and, most importantly, his 
family. He was humble, hard-work- 
ing, a great and loyal father, hus- 
band, brother, son and friend, and 
he loved to ride motorcycles. 


& 


He is survived by his loving wife 
Coleen; children John, Christopher 
and Brandon; mother Ann Mowdy; 


and siblings Michael Mowdy (Chris- 


tina) of Laurel and James Mowdy 
(Karen) of Laurel. 
The family will receive friends 


.on Tuesday, December 28 from 


4-7 p.m. at the DeFriest-Grattan 
Funeral Home in Mattituck. The 
Liturgy of Christian Burial will be 
celebrated on Wednesday morning, 
December 29 at 11 a.m. at Our Lady 
of Good Counsel Roman Catholic 
Church in Mattituck, officiated 
by Monsignor Joseph W. Staudt. 
The Rite of Committal will be 
private. 

In lieu of flowers, donations made 
to St. Jude’s Children’s Research 
Hospital would be appreciated. En- 
velopes will be available at the fu- 
neral home. 


tee YY 


Wy 


RICHARD MOWDY 
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Rolex Watches In Strong Demand! 


For our ongoing series on better watches and 
why they're so hard to find, this article will be 
focusing on Rolex watches. For almost two years- 
now, the iconic watch manufacturer has not 
distributed one watch to some of their autho- 
rized dealers. One of my friends, an authorized 
dealer from whom we get a number of watches, 
shared with me the following instructions he's 
received from his company: When they receive a 
request from one of their previous customers 
looking to buy a Rolex, this is now the procedure 
for them--they don't have any in stock, mind you. 
| don't even know if they can officially place 
orders because they're so backlogged. But 
assuming they can place an order, here’s what 
happens: When somebody requests a Rolex, 
even to be put on the waitlist, his company 
requires the dealership to review this customer's 
order history. And, for example, if Mr. Jones 
purchased five Rolexes in the last eight years, all 
varying models, and he tells his sales representa- 
tive at the dealership, 


“Hi Ryan, how are you? | want to place an order 
for a current Rolex Men's President.” 


Ryan will respond, “One moment. According to 
our records Mr. Jones, you purchased five differ- 
ent Rolexes from us in the last eight years. In 
order for us to take your order, we're required to 
verify that you are yourself a collector and the 
owner of these watches and that you are not 
reselling them to any other dealers and making a 


substantial profit. Mr. Jones can | just ask you to- 


please bring them in at your convenience? And 
then once we verify that we've seen these 
watches we'll be happy to place your new order.” 


In the event that Mr. Jones is able to come in and 
prove that he is still the owner of them, Rolex 
would be happy to take his order. If in fact he 
cannot show that he is still the owner, likely 
making various excuses that he “gave them to 
his kids", only sold some, etc., he is not going to 
be permitted to take an order for a watch. This is 
the protocol at Rolex now. We anticipate Rolex 
restricting purchasing of their watches even 
further, making it even more difficult for dealers 
and the secondary market to acquire them, and 
making it essentially impossible to purchase 
them at retail price. Any individual actually able 
to purchase a watch from Rolex will be termed a 
"verified retail customer", likely making such 
clients hesitant to resell for fear of losing their 
verified status. This accreditation is of course 
really crazy. It's like, you're going to be granted a 


special status of an "official Rolex retail custom- 


er" that is going to permit you to buy watches 
not at a discount, not at wholesale, but at the 
full retail price. However, today, being able to 
purchase a Rolex, even at full retail price, is a 
huge privilege as the watches sell in the second- 
ary market for considerably more. 


If Rolex is successful in creating this sort of 
program where they can _ heavily restrict 
purchases in this way, it will make their watches 
even more valuable and difficult to acquire on 
the secondary market. So, keep that in mind in 
your pursuit of a Rolex of your own. If you are 
looking to buy any brand new or pre-owned 
Rolexes, you can contact us at APR57 directly 
because we won't be scrutinizing your purchase 
history. A lot of our clients are dealers and collec- 
tors who resell the watches either. immediately 
or eventually, and we think it's nice to know 
these products are being purchased as good 
investments. 


To have your Rolex or other fine watches 
appraised informally at no charge, call or text 
me, Lee the Appraiser, at (917) 439-9610 or email 
me at lee@apr57.com and | would be happy to 
help you determine their highest possible value. 
We look forward to hearing from you soon and 
sharing the latest news in collectibles in our next 
article. For more, listen to our radio show “Amaz- 
ing Appraising” on WOR every Sunday at 8pm 
and follow us on social media @apr57nyc. 
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Make Your House A Home 


JUNK REMOVAL ROOFING ‘ REMODELING 
College Hunks Hauling Junk & Movin i Line Home Enterprises M. Stevens Roofing & 

_ phone: 631-706-3I3I 4 phone: 631-287-5042 Remodeling Specialists 
website: CollegeHUNKS.com - website: 63ILINE.com phone: 631-345-2539 


Text: 631-662-1862 
website: mstevensroofing.com 


MOVING 

College Hunks 

Hauling Junk & Moving 

phone: 631-706-3131 

website: CollegeHUNKS.com 

LANDSCAPING 

All Island Landscaping 

phone: 631-324-2028 

-  Gedleae ve ELECTRICIAN 

Jim@allislandcontracting.com Ocean Electric 
631-287-6060 
www.oceanelectric.net 


NG , Eastern Environmental Solutions, Inc. 
ft Phone: 631-727-2700 
ma, website: easternenviro.com 


+ AUTOMATED ENTRY GATES 
| REPAIR & SERVICE 
fa East End Fence & Gate 
| phone: 631-327-8363 63I-EAST END A 
4 website: eastendfenceandgate.com : — SMART HOME TECHNOLOGY 
ey a Extreme AVS-Control4 Specialists 
phone: 631-456-5007 
website: ExtremeAVS.com 


| ENVIRONMENTAL SERVICES/ 
TANK/SOIL TESTING 


af ACV Environmental Services 
, 2 , | phone: 631-616-9980 

PLUMBING/HEATING . ~ website: acvenviro.com 

Hardy Plumbing, Heating & AC : : : : 

phone: 631-283-9333 . a nit 

631-298-8181 = OIL TANKS/REMOVAL/ 

_ ACV Environmental Services | 

phone: 63I-616-9980 
website: acvenviro.com 


COVID DECONTAMINATION 
_ Eastern Environmental Solutions, Inc. 
_ Phone: 631-727-2700 
website: www.easternenviro.com 


SEPTIC SYSTEMS INSTALLATIONS | 
 ClearRiver Environmental 

- Phone: 631-253-1029 
..clearriverenvironmental.com 


_ SOLAR POOL HEATING 
_ Sunshine Solar Technolgies 
_ phone:631-318-7498 

_, website: sunshinesolartech.com 


i 
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Propane Depot: 


A Stalwart East End 


A PROPANE DEPOT TANK BEING BURIED BY THE TEAM’S EXPERT EXCAVATORS 


Wi looking to switch propane providers, Long 
Island residents will likely notice Propane De- 


pot’s countless glowing five-star reviews and wonder 
what makes this company so special. What is it that 
sets them apart from other propane companies? 
Propane Depot was founded by local brothers 
Chris Brody and Michael Brody, who have been op- 
erating businesses from the East End for 20 years. 


PROPANE DEPOT TRUCKS, ON-CALL AND READY TO HELP CLIENTS 


Each of their operations is built on family principles 
such as honesty and transparency, which became an 
especially invaluable foundation when they entered 
the propane business. 

“When I came into this industry and I researched 
it, I didn’t like the ethics in the industry and how most 
of these companies operate,” President Chris Brody 
says. “They start your account with a low markup 


because you thought it was a 
good price and you shopped 
around, but six months to a 
year later, if you shop your 
price again, youre going to re- 
alize they double or tripled the 
markup on your gas and your 
price is astronomical. We don’t 
subscribe to that. Our pricing, 
you can consider everyday low 
pricing. The price we're giving 
now will fluctuate with market 
cost, but we don’t change the 
markups on our gas to clients.” 

As a small family business 
serving all of Suffolk County 
and most of Nassau, Propane 
Depot doesn’t have the huge ex- 
penses of corporate, publicly- 
traded, multi-state companies, 


COURTESY PROPANE DEPOT 


just to get you in the door, 


thus allowing them to keep their prices incredibly 
competitive. Their high-tech software helps to in- 
crease efficiency and lower prices, as well. They also 
provide a plethora of payment options — including 
autopay, payment plans and tank leasing — and al- 
low for payments, as well as 24/7 service scheduling, 
to be done through their website and Propane Depot 
app. And, of course, there are no surprises when it 
comes time to pay for a fill-up. 

“You can go on our app and see the current price 
(of gas) today,” Brody says, adding that you can also 
check your account history to compare past order 
prices. “We’re transparent; the price is right on the 
portal on your account. You can see what you're pay- 
ing per gallon.” 

This is all part of Brody and his brother’s mission 
to be on the cutting edge of technology with things 
that “most companies don’t offer.” The best example 
of this is the Smart Tank Monitor, a free tank add- 
on that makes sure clients who check the app always 
know when they need a tank refill and are never left 
out in the cold. 

“If you're not at your home out here, you have the 
comfort of knowing we're watching the tank,” he 


: says. “We actually see the levels and we get alerts if 


there’s a quick draw on the tank, which could mean 
a leak, or abnormal usage. It’s a satety factor, espe- 
cially for a second home.” 

As a full-service propane company, Propane Depot 


‘takes care of installation and excavation, routine and 


emergency service of tanks and gas piping in-house. 
Tanks are available for homes and businesses in sizes 
containing 57 to 2,000 gallons and can be placed 
above or below ground, depending on the property. 
Service is provided by licensed plumbers and experts 
who put their client above all else, an experience 
many clients describe as “refreshing.” 

Above all, what sets Propane Depot apart from its 
competitors is that it’s a truly local family business — 
a point of pride that Brody notes has become increas- 
ingly rare on the East End. “Two companies out here 
were bought out — two local companies that a lot of 
people use,” he shares, adding that the companies 
didn’t inform their clients of this shocking develop- 
ment. “You'll start to notice as things change. Some 
people expressed a lack of service, and they also don’t 
realize their pricing went up substantially. We've 
been getting calls about that.” 

When potential clients call for a quote, Brody is 
proud to say they'll be greeted by a member of the 
East End community who cares about the service 
they can provide, and that’s what keep clients not 
only coming back but referring friends through Pro- 
pane Depot’s referral program. 

“We're local people,” Brody says. “And we're here to 
keep our clients happy.” 


To learn more about Propane Depot, call 
631-400-SAVE (7283) or visit propanedepot.com. 
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“Pot The night bepare christians, 
hen all arexgh the hese, 
Woreature +as-sourrying, 
C€K), U HbUGO! 


Don’t have a bah-humbug holiday. 


It’s winter. Bugs and vermin are looking for a nice, warm place. Like your house. Don’t let 6 mice a’ munching, 7 spiders 
spinning, 8 crickets calling or 9 ants a’ toiling spoil your holiday season. Mice, spiders, crickets, ants — whatever the 
critter — we'll eliminate them so you can enjoy your holiday in peace. And did you know that a living Christmas tree 
is often crawling with bugs such as aphids, bark lice and spiders? Tree sellers and growers don’t always kill the bugs. 
So don’t let a plaque of pests foul your festivities — call Twin Forks Pest Control today and banish the humbugs. 


Southampton - Southold East Hampton 
631-287-9020 631-298-0500 631-324-902 
twi nforkspestcontrol.com | 


_—— 


oF TAS 
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Marine Electronics — 
Installations and Services 


- New Installations / Upgrades 
- Trouble Shooting / Repairs 


- Free Estimates: Call, Text, 
or email for appointment 


BOOK NOW for offseason work. 
Do not miss your spring splash-date! 


Services Prov 
# emarine.longisl: 


Celebrating 35 years in custom window 


blinds, shades, shutters and drapery. 


Specializing in automation and now 
offering virtual consultations. 


: i if 


LS 


HunterDouglas | 


Hon. Edward D. Burke, Sr. Denise Burke O’Brien, Esq. 
Former NYS Supreme Court and Former member Southampton Town 
Southampton Town Justice ZBA and ARB 


Joseph M. Burke, Esq. Edward D. Burke, Jr. Esq. -Of Counsel 
Former Assistant Southampton Former Suffolk County Assistant 
Town Attorney District Attorney 


Offices in Southampton and Sag Harbor 
631 283 4111 info@burkeandsullivan.com 


#1 CASH BUYER FOR ROLEX & PATEK. 
ALL WATCHES & COLLECTIBLES! 
GOLD, SILVER, PLATINUM, COINS, JEWELRY,. 

PAYING REC 


D PRICES!! 


AP 


OR 


#3 


We buy all watches Including All ¢ All Gold & Diamond Jewelry 

¢ Rolex, Patek Philippe, Cartier, Omega ¢ All Fine Art, Paintings & Antiques 
¢ Tiffany, Vacheron, AP, Breitling, Panerai © All Sterling Pieces & Flatware 

¢ Tag, Breguet, LeCoultre, Piaget, etc. ¢ All Judaica Items 

¢ All Gold, Silver & Platinum Coins ¢ All Tiffany Items, Lamps Etc. 

¢ All Stamp & Coin Collections ¢ Complete Homes & Estates 

¢ All Franklin Mint Collections ¢ Basically, Anything Of Value! 

¢ All Baseball Cards (Pre-1970) e Expert Certifi ed Insurance 

¢ All Sports Cards (Pre-1985) ¢ Estate Appraisals Available! 

¢ All Sports & Entertainment Memorabilia © * We Also Make House Calls! 


Call or text us today at 917-439-9610 
for a immediate High Cash Offer! 
As in Appraisals! 


APR oe W “tt 30 Years! 


200 West 57th Street ¢ Corner of 7th Avenue 
Visit our brand new 3,000 square foot gallery! 
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Best of the Best 
Platinum Award 


FIVE Years in a Row! 


CALL HARDY HVAC FOR OUR COMPLETE | IE? 
PRE-SEASON HEATING TUNE-UP SPECIAL. Who knows what they left behind in the ductwork... 


| SPECIAL PRE-SEASON 1 HARDY NOW OFFERS DUCT CLEANING! — 
foo ee | Why Should You Get Your Air Ducts Cleaned with Hardy? | 


: sis : Because they get dirty! 
y : : Dirt and dust accumulation is found even in the cleanest homes. In addi- | 
tion to everyday living, other factors can lead to an increased need for air | 
i i ’ 
ae AR DY i i duct cleaning: 
i i ’ i 
inmerence. : iso onemr ascend chamh ng © Pets e Water contamination or damage to 
boilers excluded. Expires 12/31/2021. | 
eer * Occupants with allergies or asthma ‘the home / HVAC system | 
i - ; ¢ Home renovation or remodeling / 
0% i 18 e Cigarette or cigar smoke silts / 


FINANCING | MONTHS 


Offering home or office sanitizing from 
Coronavirus and Covidi9. CALL FOR DETAILS. 


rork 631-298-1369 24/7, south Fork 631-287-1674 


www.HardyHVAC.com 
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(516) 805-8594 


ersonalautotransport@gmail.com 


KEEPING YOUR FAMILY SAFE EgressPros.co 


2021 WINNER 
BEST 


EGRESS WINDOW 
SYSTEM INSTALLATION 


December 24,2021 Page 97 


OPEN BAR /PM-MIDNIGHT 
CHAMPAGNE = 
TOAST AT COUNTDOWN 


7565 MAIN: ST, SOUTHAMPTON, NY Figece 
INFO & RSV: 631 28 37575 
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a SERVICES/ ENTERTAINMENT/ HOME SERVICES 


PRES, 
vib lectrical B¢ 


islandiy imal cari (03 195 


(51 6) 805- 8594 


personalautotransport@gmail.com 


Seawall Repair & Maintena nc 


FILIPKOWSKI 
Agr, INC 


& TRANE: 


Its Hard To Stop A Trane® 
Air Conditioning/Heating 
Heat Pumps/ 
Humidification 


631-734-2827 


www filipkowskiair.com 


¢ line restoration & seit: contro 


al igudes 12) 


ised and Insu 
2 ; 


: By Claudia Matles 


Adults « Children 


ele: 


‘Angi’ list 


\ WA \ Nf 
Beach! Grass, 
© Sea Shore Planting Specialist 
© Bluff Stabilization 
© Native/Dune Restoration 
© Landscape & Garden Installation 
© HYDROSEEDING 
e ra Plans Available 

opher Edward’s Landscape 


63L- 283- 5714 


a 


per flue 


In Home or Studio 


he 52525 


NYC The Hamptons 


2 oe akac 


€ claudiamatles.com 
AIR CONDITIONING/HEATING | 


LICENSED 
INSURED 


24 HOUR 
SERVICE 


a 
BE) 


MENT 


HOME IMPROVEME, 


t 


www.ALLISLANDPRO.com 


H 


(631) 298-5527 


North Fork | South Fork | Shelter Island 


www.kolbmechanical.com 
73814 


Chimney Repairs and 
Masonry Services 


BASEMENTS — 


CORONA VIRUS iat Fad Ra AVAILABLE 


( (631) 648-7474 Fax (631)648-7480 | 


* Basement / Crawl Space Waterproafing 
* Ashestos Removal « Air Purification Systems 
* Foundation Repain + Mold Remediation 
* Attic Remediation » Nuisance Wildlife Disinfection 
*/100% GREEN 


MildewBusters.com 
CONST RUCTION 


L Waters ide 


CARPENTRY & PAINTING, INC. 


Fast, Friendly, Professional Service 
www.acechimneyexperts.com 
CSIA Certified Technician? *) 


631-749-5900 


GENERAC’ 


73261 


. Pete Vella 


Licensed & Insured - Miguel Morales 


631. ale wa theta = si Rampton 


Contractors Season is Here 


Call 631.629.8041 to place an ad 
and get your share of the market! 
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PERSONAL SERVICES/ ENTERTAINMENT! HOME SERVICES 


by termites? Disgusted by 
stink bugs? Don’t bug out. 
Call us. We'll fix it fast. And = 
| don't forget to ask about our 
free, whole-house pest inspection. 
‘Southampton rr 

-631-287-9020 631-298-05 
_ twinforkspestcontrol. com 


_ ELECTRIC 


Residential ¢e Commercial 
24/7 Emergency Service e Landscaping Lighting 


www.oceanelectric.net 


| Generators Provided ~ All Makes & Models Serviced 


BUILDERS OF CUSTOM 
DRIVEWAY GATE SYSTEMS 
ARBORS *¢ SCREENING TREES 

PERGOLAS * POOL * STONE 


DEER CONTROL SPECIALISTS 


631-EAST-END 
327-8363 


eastendfenceandgate.com 


PROFESSIONAL FENCE INSTALLATION 


LE@F SOLUTION 
: Copper & Aluminum 
Professional Installations & Cleaning | 
Attention to Detail =< 
Un-matched Craftmanship 
631.758.0812 
www.DQGINC.com 


i USN Veteran 


75238 


UTIERREZ 


Home improvemen 


° All Phases of Carpentry > Custom Homes 


Suffolk Lic. 15194-H 


« Kitchen & Bathrooms « Renovations & Additions 
¢ Interior & Exterior Tim Work « Decks & Fences 
* Finished Basements ° Roofing & Siding * Interior & 
Exterior Painting « Doors & Windows ° Flooring 
* Power a House isco House isang 


Be ce ook 


Custom Mabe Entry Gates 


* Telephone Entry Systems and Cameras 


* Decks ¢ Railing ¢ Sunrooms * Awnings ® Deer Fence 
* Cedar Siding * Brick Pavers & General Construction 
Family Owned and Operated 40 Years 
Ph 631 878-6303 « Fx 631 878-7525 
Res. Comm. Lic. #47949h 
craftsmanfenceanddeck.net 


e Automatic Gate Operators Installed, Replaced, Repaired 


¢ Deer Driveway Gates All Types of Fence Custom Made 


Contact us poelny: for Fy free esti 


emo ori 


ze 
: Che : | 
— 7 - grounds maintenance, inc 


HOME IMPROVEMENTS. 


i em Bp 


“Home ees 


LICENSED & INSURED 
24-HOUR 
EMERGENCY SERVICE 


FOR ALL YOUR 
ELECTRICAL NEEDS 


2 
oy 
oO 
re) 
Rr 


-HEATING/AIR 
_ CONDITIONING 


4 » Matz- Rightway 
Heatiny * Ventilation + Ais Conditioning 


631-594-9720 
Matz-Rightway.com 


Air is life, Make it mes 


Suffolk ny ec 49408, Master Plumber 49570 
*See dealer for details. 

© 2021 Lennox industries inc. Lennox Dealers are 
independently owned and operated businesses. 


DBC, Landscaping Corp. 
» Spring and Fall Clean Ups 


» Mulching, Weeding and Hedge Trimming 
» Grading, Sod & Seed Installation 

+ Pool & Deer Fencing 

» Tree Removal 


631-765-3130 © 631-283-8025 
www.billfoxgrounds.com 


RELIABLE QUALITY SERVICE 


Turf Expert * Member GCSAA * NYS DEC Certified Applicator 
25 + years of Experience * Call for Appointment * Licensed * Insured 


To Our Clients THANK YOU 


71794 


LIC #'s SH 002970-0 EH5254 NYS DEC Certified Applicator LIC #C 1811065 NYS DEC Business Reg # 11417 


71961 


« Transplanting Plants of All Sizes 
» Installation of Metal Edge Driveways 
» All Gardening Maintenance Services 


631-923-6331 


WiWidbclandsca pingcorp.com 
dbclandscaping@outionk, eed 


full Licensed / Insured 


_LANDSCAPE/GARDEN 
ins. ) 


Landscaping & 

Masonry Inc. 
Lawn Mowing Hedge Trimming 
Sod & Reseeding ‘Tree Planting 
Spring Clean-Ups Tree Removal 
Fall Clean -Ups Irrigation Work 
Mulching Fences 
Weeding 7.0.29 BobCat Services 
Edging 


COMPLETE Masonry Work 


~ ¢ Cobblestone Edges * Aprons 
* Walls * Brickwork # Patios * Ponds 
Walkways « Waterfalls * Driveways 


Excellent references 
_-Free estimates 


Juan Marquina 
Cell 631-513-9924 


Landscape Design & Planting 
Landscape Lighting 
Custom Masonry 
Landscape Maintenance 
Lawn & Plant Health Care 
Tick & Mosquito Spraying 


.dragonflyLTD.com 


DESIGN LTD, 


sont 


P 


631.288.8158 


ra 
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_ LANDSCAPING 


PAINTING/PAPERING/DRYWALL 


All Ssland 
LANDSCAPING 


Complete Landscape Provider, Design, 
Lawn Maintenance, Planting Installation, y | 
Irrigation Installations, Repairs, & Maintenance, 
Clean-up, Fertilizing, Tree Trimming, Tree Removal, 
Flower Gardens, Indoor Flowers, Complete House Watching 
& Property Care Management 


References Available 


Call Jim or Mike 631-324-2028 + 631-723-3212 
\ aD 


74230 


prom 4 nivision of Mildew Busters 
¢ Basement / Crawl Space Waterproofing 

e Air Quality /Spore Testing « Asbestos Testing 
¢ Foundation Repair ¢ Mold Remediation 
¢ Black Mold Specialists « 100% Green 


631-749-5900 Mildewbusters.com 
‘MOVING/STORAGE — 


SERVICING THE HAMPTONS TO MANHATTAN 
AND BEYOND 
FULL SERVICE MOVES 
SEASONAL RENTAL MOVES 
LAST MINUTE MOVES 
DELIVERIES 
SPECIAL REQUESTS 


* Mention this ad for 10% off * 


CONTACT DONNIE 631-484-5261 OR 


PAINTING/PAPERING/DRYWALL 


Catering to the Hamptons for over 30 years 


Voted 
Best Painter 
on BOTH Forks 
by Dan's Papers 
readers 


631.283.6727 
Www. cecal a. com 


Wayne and Michael | 


Precision Byrne 
PAINTING, PAPERHANGING “Family owned and operated 
for over 35 years” 


Wayne: 631-356-4346 
Michael: 631-775-9516 
Fax: 631-775-9516 


Insured 


Licensed 


Email: PPPGC@OPTONLINE.NET 


CRAIG 828-342-5542 WWW.TRUCKANDADRIVER.COM | 


a ee 


—— 


GC PAINTING & 
POWERWASHING 


INTERIOR/EXTERIOR 
HOME IMPROVEMENTS 


MOLD REMOVAL 
BEST PRICES ssi. 


a 


(ow 
PRICES 


ms 


73993 


i tentiaciimaince 


» Interior/Exterior 
» Powerwashing 

- Staining 

- Wallpapering 


PAINTING 


License#22032-H Insured * EPA Lead Certified 


631.298.1912 free Estimates 


SI JEN, 


Tes tans 
CONTROL %@ 


Sout 


6 


'287-0700 


a Sep | 


13324-9700 


6m Southold 
id 69-91 (00 


MZLDPRO Hi ARDY 
INDOOR AIR QUALITY SPECIALIST . . - 

Inspections & Testing SUS ey 
Brad C. Slack 4 OUTSTANDING 


24-HOUR SERVICE 


FREE IN-HOME 
EVALUATIONS 


Certified Indoor & 
Environmentalist 888 


Thermal imaging 


7 days a week at 
Office: 631.929.5454 
Cell: 631.252.7775 
email: Brad@themoldpro.com 
bey www.themoldpro.com 


"= Montauk to Manhattan 


74555 


[ 9] WEn-mcLAIN" 


74943 


POOLS/HOT TUBS/SPAS PEST CONTROL 
= = ee| | 


Tick Trauma! 


aan NEW covers Ant Anxiety! 
{ 30 years \ Dependable) | Mouse Mania! 
experience duality 
See a Relax. S- 
JW's Pool NARD | 
Service, LLC PEST CONTROL _| 
A Full Service Company To Pest Paranoia! 


© Pool & Spa Openings/Clesings 

© Weekly & Bi-weekly Service 

@ Automation, Chiorine, Sait Systems 
® Pool Heaters & Repairs 

© Loop-Loc safely covers, fences 
© Coping, Tile & Marble Dusting 

© Repairs & Renovations 

@ Leak Detection Services 

@ Pool Liner Replacements 


 f 
Lic. 631-874-0745 Ins. 


L jwpoolservice@aol.com : 3 


* Boranica. PRopucTs 
AVAILABLE =f 


Serving the 
Hamptons 
Reliably for 
Over 65 Years 
Free Estimates 


NYS Certified Applicators 


631-726-4777 
631-324-7474 


www.nardypest.com 


ROOFING & SIDING 


: 2004- 2019 . 


631-287-5042 


WE 00 IT ALL! 
Cedar roof, Asphalt, Shake, Metai, Copper, Slate, 
Flat Roof, Gutter System, 
Carpentry Work 
© www.63tline.com <= 


LICENSED AND INSURED - ASK FOR OUR 10 YRS CRAFTSMANSHIP GUARANTEE 


73443 


St UNRISE 


Roofing - Chimney 
Gutters - Siding 
Decks - sg ph Masonry 


- Cleaned 
- Repaired 
- Installed : 
Family Owned and Operated 


631-488-1088 - 631-657-5059 


SunriseRoofing@Outlook.com 
www.SunriseRoofingAndChimney.com 


call 631.629.8041] 
to advertise. 
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ROOFING = =. _ TREE SERVICES : 
‘a ‘Si|[FOX TREE SERVICE| PU" advertisers 
j Plant Health Care Working oe ee renew the IY 
ee ee n| service Directory 
STER COPPER WORK - FLAT ROOF | Tick & Mosquito Control ae 
FREE ESTIMATES Pogeds OSHene Grinding ads yeal after year. 
OVER 20 631.259.2229 PRICING : a lige Repaits 
WWW.FASTHOMECONSTRUCTION.COM © Danie nN THINK TREES C 
} | all our Classified Dept. 
cence pepe | Meee =6THINK FOX) P 
6 ear ati eugny ear iod | and make 
631. 283 16700 +foxrservin ae as ns’ your storefront. 


U FIOME Mh MP! ROVENM ENTS 
www. ALLISLANDPRO.com 


*CEDAR SHAKE ° SKYLIGHTS 
e SHEETROCK 


ROOFING & 
SIDING REPAIRS 


| WINDOW CLEANING 631 629.8041 


IPROVING 


TIMELY ESTIMATES BECAUSE 


: YY f2\ wk [ my z Ss mM resin’ CN 
CALL TODAY. 


Call One of The Many” 
Vendors in Dan’s 


ROOFING AND SIDING] (fj 4 CS) COUROS ee NOD ee ce Directorye. 
WE DO MORE THAN JUST ROOFING & SIDING = And Tell Then Vou Sow. 
DECK BUILDING - FENCES . Wan. coWINDOWS: NET 
RAILING - ADDITIONS ! — sag Their Adin Dan's - 


REMODELING - CEDAR SPECIALISTS 
CUSTOM HOME CONSTRUCTION 


ALL WORK GUARANTEED 
FULLY LICENSED & INSURED 


CALL US FOR A FREE ESTIMATE! 


martinseastend@gmail.com 


Roofing & Remodeling 
Deal directly with owner Michael 


PUAN aig 


| rm 15. 2539 - extent 631.662.1862 
MSTEVENSROOFING.COM 


100% Customer Satisfaction 


Suffolk County Lic.# 22857- Hi * East Hampton Lic.# 9504 » Southampton Lic.# 1005531 £ 
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EMPLOYMENT/CLASSIFIEDS 


Classified & Service Directories 


PHONE: 631.629. 804I 


158 County Rd, Southampton NY 11968 


Monday thru Friday 


Publication distributed Thursday & Friday 


DEADLINES: 


Classified: Monday Noon 


Service Directory: Thursday 5pm 


*Hamptons Leading Agency * 


Hampton 
Domestics 


Employment Agency 
Estate Staffing 
We have many 
Domestic & Corporate 
positions available. 


Estate Managers, Private Chefs, 
Executive Housekeepers, 
Butlers, Houseman, 
Household Managers, Drivers, 
Housekeepers / Cooks, 
Nannies, Corporate / Executive. 
Personal Assistants, Caretakers 


212.838.5900 * 631.725.1527 


Please e-mail resume to: 
vincent@hamptondomestics.com 


NY | Hamptons | Palm Beach/Miami 
Greenwich | Beverly Hills | London 


72609 


WINTER CAR STORAGE 
HEATED INDOOR STORAGE 


European Repair Specialist 
Free Pick Up & Delivery 
internet Consignment Sales. 


Call AVENTURA MOTORS 
631-283-8819 


www.aventuramotors.com 


‘We Buy Cars 


516-504-SOLD 
(7653) 


greatneckcarbuyers.com 


ASTARITA 
HAULING 


Basements Attics Garages 
Complete clean outs 
Interior Exterior Demolition 
(631) 276-0771 


Specializing in Private Chefs 


STAFFING 


HAMPTONS * NYC « FL « BOSTON 


™@ Housekeepers ™ Chauffeurs 

®@ Butlers ® Chefs 

® Managers ® Couples 

® Nannies ®@ Servers & More 


a Wee = 


NYS Licensed, 
ENPLIYWENT AGENCY Bonded & Insured 
Call: 63%-204-1500 or 212-310-9828 


A 
info@hamptonsemployment.com 
149 Hampton Road, Southampton 

590 Madison Avenue, New York 
433 Plaza Real, Boca Raton 
800 Boylston Street, Boston 
NYC DCA Lic. # 2079789-DCA 


DOMESTIC | 


FOOD/BEVERAGE 


CHEF'S, LINE 
COOKS & 


- BARTENDERS 


needed for restaurant 
in Westhampton 
Beach. Call 
212-980-1212 Email: 
hello@saltandloft. 


BEGINNERS TO PRO ATHLE 
MEN, WOMEN 6 KIDS. 
ALL LEVELS WELCOME 

com » 631-484-4562 


ChristinaLeora = 


‘FUELS/FUEL SERVICES: 
FIREWOOD HAMPTON 
FOR SALE 
Seasoned Hardwood oe 


(Oak only). 1/2 Cord Handyman. Local Guy. 


$220. Full Cord, . 
$340. Call or Text — 631-723-3935 
631-741-1762 516-250-7985 


Senior Citizen Discount. 


SELLE A EET SLL IE EPG 
Having Family & Friends Over? 
Call One of Dan’s Service Directories 
& Treat Yourself to Some Help 


i eo . ea 
7 ee Estate for Rent « » Real Estate efor Sale 


“SERVICEDIRECTORIES: a 
_ Make Your bocce arome = 


Shelter Tails 


Meet Linus! 


Linus is 38 pounds of energy who is 
looking for the perfect family. He’s a 
Boston Terrier mix who loves to run and 
play with his female doggy friends. Linus 
would do best with a family in a calm 
home to balance out his high energy 
with someone willing to exercise him 
daily. If Linus sounds like the perfect boy 
for you, apply today! 


SOUTHAMPTON animal shelter FOUNDATION 
If you are looking for a sweet boy to spoil, 
visit sasf.org or give us a call at 
631-728-PETS(7387) 


HENRY M. GUTTERMAN 


Funeral Director 


Professional Services Rendered 
Throughout Metropolitan New York, 
New Jersey, Pennsylvania, Florida and 
California. 


(212) 567-7100 . (800) 262-8488 


www. guttermanfuneral.com 
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LONG 
STANDING 
COLLECTOR 


wishes to expand his 
collection of guns, 
swords. Cash paid. 
Free Appraisals. - 
Instant decisions. 
Strictly Confidential. 
631-325-1819 or 
516-768-2246 


CLASSIFIEDS/REA 


SELLING 

YOUR GUNS 

OK 
VALUABLES 
SELLING YOUR 

FIREARMS OR ANY 

VALUABLES | 

* Single Piece or 
Entire Collections. 


_ Estate Clean Outs. I 


Can Help. 
Discreet. Private. 
Safe. (SC Dealer Lic 
#50705SH/ NYS 
Dealer Lic #DG2637) 
Confidential. In-Home 
Consultations. Email 


| me directly: jon@ 


campsitesportshop. 
: com 


ESTATE FOR RENT AND SALE 


JAIME 


WALLPAPER 
HANGER 87 INC 


30+ Years Professional 
Experience. FREE 
ESTIMATES. 
Affordable Pricing. All 
work guaranteed. 
631-241-2729 


YEAR ROUND RENTALS 


EAST 
HAMPTON/ 
SAG HARBOR 


2 BR, | bath cottage, 


w/d, fireplace, no 
smoking/ pets. 
$3,000 plus utilities. 


LAND 


SOUTHAMPTON 


HAMLET INN 

Beautiful, Updated 

quiet, on 3.5 acres 

Refrigerator, 
microwave 

Keurig coffeemaker 
HamletInn.com 
(631) 283-2968 


631-566-6091 


EAST 
HAMPTON/ 
SAG HARBOR 


2 BR, 1 bath cottage, 


w/d, fireplace, no 
smoking/ pets. 
$3,000 plus utilities. 
631-566-6091 


FARRELL 


BUILDING COMPANY 


Looking to sell a property 
or vacant lot? 


Call today to discuss 
direct and immediate 

cash deals including 
closing incentives with 
flexible closing terms. 


Properties from Southampton 
to Montauk only. 


631.537.1068 


LEGAL NOTICES 


SEPLA LLC. Arts of Org. filed 
with Sec. of State of NY (SSNY) 
on 09/01/2021. Office loc.: Suffolk 
County. SSNY desig. as agent 
upon whom process against may 
be served & shall mail process 
to: TONY SEPLA 188 CAMP 
AVENUE, MERRICK, NY, 
11566, USA. Purpose: any lawful 
purpose. 


Advertise your business in Dan’s Papers — 
_ Service Directory and find out why 
advertisers renew their ads year after year. 


Call: 631.629.8041 


SOUTHAMPTON 
1 Acre, borders 
reserve. $599,000. 
Sweetbriar Real 
Estate. 631-283-7447 
eastender806@gmail. 
com 


LEGAL NOTICES — 


NOTICE OF FORMATION of 
limited liability company (LLC). 
Name: EHGANRDSEP LLC. 
Articles of Organization filed 
with Secretary of State of New 
York (SSNY) on 11/16/2021. 
Office location: Suffolk County. 
SSNY designated as agent 
of LLC upon whom process 
against it may be served. SSNY 
shall mail copy of process 
to: EHGANRDSEP LLC 11 
MERYL LANE, NESCONSET, 
NY, 11767, USA. Purpose: any 
lawful purpose. 


LLC 

NOTICE OF FORMATION of 
limited liability company (LLC). 
Name: EHGANRD LLC. 
Articles of Organization filed 
with Secretary of State of New 
York (SSNY) on’ 11/16/2021. 
Office location: Suffolk County. 
SSNY designated as agent of 
LLC upon whom process against 
it may be served. SSNY shall mail 
copy of process to: EHGANRD 
LLC 1) MERRY “LANE; 
NESCONSET, NY, 11767, USA. 
Purpose: any lawful purpose. 


| TELEMARKETERS WANTED 


Dan's Papers - PART TIME OR FULL TIME 


WE HAVE OPENINGS FOR: 


FULL TIME & 


PART TIME or FULL TIME 


EMAIL TODAY! 
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Former Suffolk Official Greg Blass to 
Head RISE Life Services Board 


BY TODD SHAPIRO 


U nited States Navy veteran, pre- 
siding officer and six-term Suf- 
folk County legislator, family court 
judge, commissioner of Social Servic- 
es and volunteer. These are just a few 
of the titles that the Honorable Greg 


Blass has held throughout his storied _ 


and accomplished career serving the 
residents of Suffolk and the nation. 

While his career in public service 
may have ended in 2013, Blass’ in- 
fluence spans far and beyond the of- 
fices he once held and is felt to this day 
through former and continuing efforts 
to improve the lives of those he once 
called his constituents. 

As a teenager, Blass enlisted in 
the U.S. Navy after hearing the call 
to serve his country. His rank in the 
Navy would eventually grow to lieu- 
tenant, serving in the Judge Advocate 
General’s Corps, where he served as 
one of some 700 uniformed attorneys 
in the Naval branch of the U.S. Armed 
Forces. 

Following his service in the Navy, 
Blass returned to Long Island. Born in 
Nassau County, in the Village of Free- 
port, he chose to settle as a North Fork 
neighbor in the quaint community of 
Jamesport. 

“My grandmother was raised on a 
farm on the East End, in Riverhead,” 
he says. “I learned to swim and sail 
on the East End, and I was always 
attached to this part of the world be- 
cause there is none other that comes 
close to it.” 

In 1975, Blass was admitted as a 
lawyer to the Bars in New York and 
Florida. In 1978, when his time on ac- 
tive duty concluded, he began private 
law practice, working for a small firm 
in Riverhead, Raffe & Raffe, Esqs. 
Shortly thereafter, he again heard his 
calling to serve — only this time, it 
would be in elective office. 

In the election of 1979, Blass won a 
Republican primary and then was suc- 
cessful in the general election, where 
he would assume office in January of 
1980 to represent Suffolk’s largest leg- 
islative district, which once included 
six towns and almost the entire East 
End. After just two terms, Legislator 
Blass became the most powerful and 


GREG BLASS 
influential official in the body, be- 
ing elected presiding officer. He also 
served as the chairman of the Health 
Committee and of the Human Servic- 
es Committee. 

Blass continued to represent his 
district in the county legislature un- 
til 1989. After a brief hiatus follow- 
ing a tumultuous political primary, 
he was elected again to the legisla- 
ture in 1993, where he would serve 
just one term before beginning a 
new endeavor. 


“I was approached by some mem-_ 


bers of the party leadership and asked 
to run for the judiciary,” he recalls. “I 
was honored to be asked, and I real- 
ized that family law was. something 
that I had practiced, and this position 
was something (in which) I would be 
able to do some really good things. So 
I took the risk and ran, and won, for 
New York State Family Court for Suf- 
folk County.” 

In 1996, Blass began to serve as 
judge in Suffolk County Family Court. 
The 10-year term brought him much 
success. In an observation of his 
courtroom which took place in 2004, 
he was described as “courteous,” “con- 
cerned” and “extremely patient” while 
also being noted as “listening careful- 
ly.” In fact, one court-appointed moni- 
tor stated that his jurisprudence and 
passion for children was exactly “what 
was needed in this time of their lives,” 
as many cases brought out difficult 
challenges in the lives of local families. 

“Family court is the emergency 
room of the court system,” Blass says. 


“All varieties of miseries can turn into 
joy, and be somewhat improved, while 
others continue without changing. 
But, the bottom line, it’s a marvelous 
opportunity to ease suffering lives, 
from people of all backgrounds, espe- 
cially children.” 

He adds, “I handled cases for fami- 
lies of all ethnic, educational and 
economic backgrounds — and many 
times, successfully.” 

After a distinguished career on the 
bench, Judge Blass was far from fin- 
ished, and was appointed by then-Suf- 
folk County Executive Steve Levy as 
the commissioner of the Department 
of Social Services in 2009, with unan- 
imous approval from the legislature. 

“T started as deputy commissioner, 
and with the work I did on that level, 
I was able to earn the confidence and 
support of the county executive and all 
the legislators, which was very impor- 
tant to me, to be Suffolk’s social ser- 
vices commissioner,” Blass says. 

Here, he was tasked with facing 
head-on the worst economic down- 
turn since the Great Depression, tack- 
ling food stamp caseloads that grew 
by more than 100%, and emergency 
housing requests that, according to 
reports, grew by over 74%. 

“A challenging time it was,” Blass 
says. 

After four years as commissioner, 
he retired again to private life. At his 


departure, current Suffolk County Ex- 
ecutive Steve Bellone lauded the out-* 


going commissioner for his outstand- 
ing service, commending him on his 
stewardship and willingness to stop at 
nothing to protect this county’s most 
vulnerable. 


After 35 years in a variety of public- — 


facing roles, it was time, Blass says, to 
begin using his experience in govern- 
ment to advocate as a citizen, along- 
side his fellow citizens. 

“I always was impressed by the 
words of Picasso: “The meaning of life 
is to find your gift, and the purpose of 
life is to give it away,” 
felt, at this stage, I had accumulated 
some good experience and a skill set, 
and that it was time to give away with- 
out earning anything other than the 
satisfaction of doing it. The invitations 
came to join various boards, which I 


Blass says. “I. 


eagerly accepted.” 

Blass would then go on to serve on 
East End Hospice, where he was part 
of planning, building and opening 
the Kanas Center for. Hospice Care 
in Quiogue. He joined the Suffolk 
County Child Care Council, licensing | 
and overseeing child care in Suffolk, 
and he also served on the board of 
Hallockville Museum Farm. He volun- 
teers in the summer for EEH’s Camp 
Good Grief, which helps adolescents 
cope with the loss of loved ones. He is 
also a columnist for North Fork news 
website RiverheadLOCAL. 

One nonprofit organization that 
is close to the heart of Blass is RISE 
Life Services. Currently, he holds the 
title of vice president of the Board of 
Directors and was recently elected 
president. RISE Life Services, for- - 
merly Aid to the Developmentally Dis- 
abled (ADD), is among the foremost 
advocates for those with special needs 
on Long Island and offers rapidly ex- 
panding day programs, services and 
assistance to those with autism and 
other developmental challenges. 

“There is no more unrepresented, 
if not forgotten, constituency than 
the mental and physically disabled 
community that RISE services,” he 
says of his inspiration to get involved 
in the cause. “Were it not for the 32 
group homes and the dedicated staff 
that houses our patients, they would 
be almost helpless, with families often 
struggling to find placement or other 
help when their children age out of 
programs, which happens for many in 
their early 20s.” 

Blass continues, “New York is by 
no means the ideal environment for 
the disabled, and it is a miracle that 
we have been able to train and find 
employment for those we serve, keep- 
ing them housed and fulfilled in the 
process. ... Itis a continuing, awesome 
project in humanism.” 

Blass’ influence and impact will 
be felt so long as he continues on his 
mission to help others, and if his zeal 
and passion is any indication, he is far 
from finished. 


Todd Shapiro is a award-winning 
publicist and associate publisher of 
Dan’s Papers. 
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Gina Aiello, LMSW 
President and Geriatric Care 
Consultant for over 20 Years 
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Design by Amy Kalikow, built by Ciuffo Cabinetry. 


CIUFFO CABINETRY 


A family tradition of fine woodworking since 1907 ——— — 


Family-owned and handcrafted in 
New York since 1907, Ciuffo Cabinetry 
combines Old World craftsmanship with 

innovative technology to produce 


the finest custom kitchens and millwork. 


HAMPTONS | NEW YORK 
PALM BEACH | CONNECTICUT 
NEW JERSEY 


www.ciuffocabinetry.com | 631-586-5976 
1000 Sylvan Ave, Bayport, NY 11705 
241 County Rd 39A, Unit 4, Southampton, NY 11968 
M info@ciuffocabinetry.com 
follow us (C) @ciuffocabinetry.com 
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At RISE Life Ser , We provide a residential and supported living environment dedicated to empowering 
figicle with intellectual disabilities and mental health challenges to RISE to their full potential. 


RISE Life Services is connecting you to Mental Health Support and OPWDD Services 
(Office of People with Developmentally Disabilities) with the NEW HELP Line: 1-855-RISE-LIFE. 


RISE, in its continued support of the East End community, has identified a need for a solution like this, to 
help obtain the services you or a loved one need. 


1-855-RISE-LIFE is a help line to connect people to Mental Health and community services from OPWDD. 
Our mission and programs offer support as well as treatment, including residential services, a mental 
health clinic, day programming and even a food pantry, now at two central locations. 
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